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RIGHT HONOURABLE 


THE 


Earl of CHESTERFIELD. 


My Losp, 


F the higheſt Reſpect and Veneration 
for your Lordſhip, could plead and 
£ Excule for my Boldneſs, I might flat- 
ter myſelf with the Hopes of being pardon- 
ed. I muſt confeſs, that it argues no very 
mean Opinion of my own Abilities, to 
dare raiſe (conſidering the humble Talents 
I poſſeſs) my Ambition ſo high. The Bock 
I offer to your Lordſhip's Patronage, is up- 
on no greater a Subject than that I profeſs; 
a Performance in which I have collected 
whatever I judged moſt uſeful and moſt 
agreeable to the Palate, and for the Ser- 
vice of a Table : Thrice happy, could this 
Work meet with your. Lord{hip's Appro- 
bation, favoured by which it could not 
fail of growing into immediate Notice. 

A 2 YouR 


DEDICATION. 


Vous Lordſhip's exalted Qualities have 
been the Theme of the greateſt Pens, and 
the Admiration of the various Courts You 
have viſited ; for which Reaſon, it would 
very ill become me to attempt a Panegy- 
ric upon them. It is, therefore, moſt pro- 
for me to revere them in Silence, and 
to bes Pardon for the uncommon Libe 


of this Addreſs, I am, with the utmoſt 
Deference, 


My Lord, 
Your Lordſbip's moſt obliged 


noft devoted humble Servant, 


VINCENT La CHAPELLTE, 


PREFACE 


In which is included Directions for a Houſe- 
Steward. 


N the preſent Age, as well as in thoſe of a remote Antiquity, 
good Entertainments have been the Delight of Perſons of all 
Ranks and Conditions, We are daily in Search of new De- 
licacies, and endeavour to improve upon the Dreſſing and Serv- 
ing up Dainties of every Kind. At this Time, a Table muſt 
be furniſhed with the moſt exquiſite Diſhes, and the Whole diſ- 
poſed in ſuch a Manner as may pleaſe the Eye. "There are Rules 
in all Arts; and ſuch, as deſire to become Maſters of them, muſt 
conform to thoſe Rules, which, however, is not alone ſufficient 
Experience and a continual Practice being required in order to 
attain Perfection. A Cook of Genius will invent new Delica- 
cies, to pleaſe the Palates of thoſe for whom he is to labour; 
his Art, like all others, being ſubject to Change: For, ſhould 
the Table of a great Man be ſerved in the "Taſte that prevailed 
twenty Years ago, it would not pleaſe the Gueſts, how ſtrictly 
ſoever he might conform to the Rules laid down at that Time. 
This Variation, in Cookery, is the Reaſon of my publiſhing the 
enſuing Work. 

THE Treatiſe on Cookery intitled, Le Cuiſinier Royal & 
Bourgeois, having been written ſo many Years ſince, is not pro- 
per for the preſent Practice. It is now upwards of thirty Years 
ſince any new Edition of that Work has appeared; however, it 
was printed under a new Title, which was an Impoſition upon 
the Public. The Cuiſinier Royal & Bourgeois was tranſlated in- 
to Engli/h by Perſons of my Profeſſion: But thoſe, who will take 
the Trouble to compare that Piece with mine, will find them 
intirely different. I may be ſo bold as to aſſert, that I have not 
borrowed a fingle Circumſtance in the enſuing Treatiſe from any 
Author, the Whole being the Reſult of my own Practice and 
Experience. As my Deſign is not to offend any Perſon, but on- 
ly to pleaſe the Public, I flatter myſelf that my Endeavours will 
be received with Candor. Being a Foreigner, the Engliſb Rea- 
der will, I hope, excuſe the Defects in my Style, which, how- 
ever, I believe, will be plain enough to thoſe who are ever ſo 
little converſant in Cookery. 

To complete the Whole, I have preſumed to add gs” 
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for a Houſe-Steward, which, I am perſuaded, a great Number of 
Perſons will not think unneceſſary. 


Direct. 'ons for a Holl ſe- Stetoard. 
GRe. Truſt is repoſed in a Houſe- Steward, and it requires his 
utmoſt Attention to acquit himſelf well; he being 1mme- 
diately accountable to his Maſter, or the head Steward, for all 
Family Expences, according to the Orders they may have given 
him. | 

Hr muſt be well acquainted with the Buſineſs of a Cook 
and Confectioner, before he can be duly qualified for his own; 
and muſt know how to order, and keep a good Oeconomy 
throughout the whole Family. 

Arr his very firſt Entrance upon Duty, he ſhould draw up a ge- 
neral Account of all Things committed to his Charge by his Maſ- 
ter, whoſe Orders he is to follow in every Particular : He ſhould 
keep a good Underſtanding with the head Cook and Confectio- 
ner, by ſupplying them regularly with all Neceſtaries ; and then 
give in a full Account of all, to be ſigned by his Maſter or the 
Steward, which Account he muſt kecp by him, ready to pro- 
duce, when called for. 

Ir is his Buſineſs to provide good Servants both for the Of- 
fices and Kitchen, and to change them, and Tradeſmen alſo, 
whenever they are found unfit for their Buſineſs, or negligent in 

Without particular Care in this Reſpect, he can never do 
Juſtice to his Maſter. 

Hz mult take Care to lay in all Neceſſaries in due Time, 
and give every Servant what he may want, without ſouring him; 
with this Proviſo, however, that he grant nothing unreafor able, 
ſince this Vi ould be Squandering his Maſter's Goods, He is to 
bargain with all Tradeſmen whatever, who ſupply the Family 
with Eatables. 


A BoOUSE-STEWARD ovght to be well ſkilled in Wine for 


his Maſter's Table, and in all Sorts of Liquors ; as alſo in com- 


mon Wines, which laſt he ſhould buy by the Hogſhead, and let 
it be retailed out by the Butler, whoſe Account he muſt take 
every Day, to prevent Confuſion. 

HE alſo muſt be knowing in Butcher's Meat, and make an 
Agreement in Writing, at ſo much a Pound, whether Beef, 
Mutton. or Veal, for the whole Year, Let him likewiſe take 
Care to ſee all weighed before him, and keep a Memorandum 
thereof. | 

Ix like Manner, let him bargain with the Poulrerer to be ſerve 
ed yearly or quarterly, at ſo much a Piece, for tame, as well as 
for wild Fowl : He muſt duly inform himſcif of the Market 
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Prices of every Thing in its proper Seaſon, for the Sake of his 
Maſter's Intereſt. 

HE muſt take the fame Method with the Cheeſemonger, in 
order to be the better ſupplied with larding Bacon, with J/eft- 
phalia ams, and thoſe of Payorne, Kc. with Hog's-lard, 
Sauſaves, Chitterlings, Neats Tongues, and whatever is requi— 
ſite {or Side-difhes, 

Hz mult be a good Judge of Fiſh of all Kinds, both of ſalt 
and freſh Water, and of all Sorts of Fruit and Herbs: All 
which Particulars neceſſarily imply a previous Knowledge of 
Cookery and Confectionary. 

IT is likewiſe his Buſineſs to agree with the Grocer, Chand- 
ler, and Oilman, for Sugar, Spiccs, Candles, Links, Oyl, &c. 
as alſo to provide Salt, Pepper, Cloves, Nutmegs, &c. All Kinds 
of Flowers, and Cheeſe 3 in a Word, every Thing wanting in 
the Kitchen and Offices, 

ALL the Kitchen Furniture fall likewiſe under his Care, 
which he mult fee mended or ſupplied, when neceſſary, both in 
the Kitchen and Offices. 

MoREOVER, a Steward of the Houſhold muſt be able to form 
the Plan of an Entertainment, to draw up a Bill of Fare, and 
to order the Courſes for every different Table, according to his 
Maſter's Will and Pleaſure: He ſhould know what is moſt liked 
of all Sorts of Entries, Soups, Roaſt Diſhes, and Side ones, 
otherwiſe it will be impoſſible for him to make a Bill of Fare, 
as it ought to be. 80 that, here again, ſome Skill in the Cook 
and Contectioner's Arts is requilite, unleſs the Steward will be 
always aſking them, what he muſt do, When any great Enter- 
tainment is to be made, it is the Steward's Buſineſs to take his 
Precautions accordingly, inquiring of the Butcher, Poulterer, 
Sc. what they have by them, in order that he may provide the 
very beſt of every Thing. He likewiſe may order the Officers 
of the Kit chen, and confer with them about the Neceſſaries for 
the Entertainment; doing the fame with the Confectioner, as 
ro Fruit, ftewed Fruits, Sweet-meats, &c. ſpeciſy ing the Num- 
ber of Plates to be ſerved of every Kind, The Steward muſt 
form a Plan of the whole Service beforehand, ranging every 
Thing in its proper Place, obſerving well the different Sizes of 
the Diſhes, and what every one is to contain, He ought to be 
well provided with Plate, and muit form his Plan, and make a 
Draught of all as regular and beautiful as poſſible, In caſe he 
want Hands, his own Diſcretion will tell him that he muſt con- 
fult the head Officers at Home, whom to employ from Abroad; 
to the End that every Thing may be done in good Order, and 
nothing loſt out of tlie Kitchen or Offices. i 
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He maſt never fail to cover the Table in good Time, and 
have every Thing in Readineſs, well ranged on the Beaufet ; and 
alſo take Care that the Waiters be well inſtructed in their Du- 
ty, in order to prevent Confuſion, 

WEN a Courſe is ſerved up, the Steward ſhould wait a lit- 
tle to hear the Opinion of the Company : If any Thing is found 
Fault with, he muſt inform the Cook civilly of it, that he may 
know how to mend it, another Time; and alſo tell him, what 
pleaſed the Gueits, in order that he may continue in the ſame 
Method. 

AFTER this, he muſt immediately prepare the other Courſe, 
and then order the Waiters to clear the Table; giving a Caſk 
of his Eye over the whole Courſe, in order to range the Diſhes, 
whether great, ſinall, or middling Ones, every one in its pro- 
per Place; for nothing is more ſhocking than Haſte and Con- 
fuſion in ſerving up: This being no ways honourable either for 
the Gentleman or his Servants, 

WHEN the laſt Courſe is ſerved, he muſt go to the Confec- 
tioner's Office, and there range the Deſert in the ſame Manner 
(as near as he can) in which it is to be ſerved up, in order that he 
may know where to place his Fruit, and where his ſtewed Fruits, 
Sc. He then muſt ſee if the "Table be completely cleared; tak- 
ing off the upper Table-Cloth, and the Leather which lay be- 
tween it and the nether one, on which laſt the Deſert is to be 
ſerved, When every Thing is placed as it ought to be, he 
ſhould wait a little to hear the Opinion which the Company 
have of the Fruit, and then go to the Kitchen to fee what may 
be left : If he finds any Thing that will ſerve another Time, 
he muſt order the Cook to lock it up, and give the reſt to the 
Tables of the Officers and Servants. 

WEN an Entertainment is to be made, he muſt number up 
the Gueſts beforchand, in order to lay out the Table in a pro- 
per Manner; and order the Diſhes ſo, that no two of the fame 
Sort may be near one another; for, beſides that this has an ill 
Grace, it might confine ſome of the Company to what they dg 


not like, 


ThE Make or Shape of the Table ought likewiſe to be con- 


ſidered, in order for ranging of the Plates and Diſhes in ſuch a 


Manner, that every Perſon may come at what he likes; and 
that the Waiters may not be forced to diſturb the Company, in 
ſerving or taking away; a Circumſtance that is ſhocking, and 
yet this happens but too often, for Want of taking proper Care 
betorchand, 
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MODERN COOK. 


MAF. I. 
Jo make Broth, called Mitonage, a Soaking-broth, 


OR all Sorts of Soup, take a Leg of Beef and a Piece of 
the Buttock, or any other Part, it matters not much ; but 
the Buttock and Leg are the propereſt for Mitonage ; uſe 
what Quantity you think fit, according to the 2 of 

your Pot, and the Quantity of Soup you deſign to make. Suppoſe 
you would make two Soups out of one Mitonage: Take a Piece of 
a Buttock of Beef, about eight or ten Pounds, and a Piece of a 
Leg, about ſeven or eight Pounds ; put all into your Pot, fill it 
half full of Broth, if you have any, and then fill it up with Water; 
skim it well, and ſeaſon it with Salt, Carrots, Turneps, a few O- 
nions ſtuck with Cloves, and a good Bunch of Celery ; ſome Time 
after, put in a Fowl, and a | of Veal tied round with 
Packthread; do not let them boil too much: This will ſerve to 
put in your Soups. You may alſo put in all the Garniture of your 
Soups, as, Celery, Endive, Leeks, Lettuces, and Fowls. This 
Broth is very good to ſoak the Bread for all Sorts of Soups, except 
Cabbage, Turnep, or Onion Soups, which are diſtinguiſhed by 
their different Garnitures. 


To make a French Olio. 

TAKE as much Meat as your Olio's require: For two 
Olio's take eight Pounds of Buttock of Peef, the fame Quan- 
tity of Veal, and a Leg of Mutton, taking off all the Fat; 
put all together into a large Gravy-pan, and ſet it a ſweat- 
ing over the Stove : When your Meat ſticks lightly to the Gra- 
vy-pan, moiſten it with Broth ; but take Care it be not too high 
coloured; then take out all your Meat, put it in a Broth- 
pot, skim the Fat well off the Liquor, and ſtrain it into the 
Pot; fill jt up with other Broth, and put it on the Fire; add 
three or four Dozen of blanched Carrots and .Parſnips, with two 
Dozen of Onions, a few Turncps, a Bunch of Celery, a Bunch of 
Leeks, and a Mignonette ; put likewile two old Partridges, an old 
Fowl, an old Turkey, a Piece of Ham, and a * Cervelas, and make 
your Pot boil gently ; take Care your Broth be always very clear 
and well- taſted; then take the Cruſts of raſped French Rowls, put 
them into a Stew-pan, ſtrain in fome of your Olio-Broth, and let it 
immer a While over the Store; when the Bread is ſoaked, put it 
In an Oho-pot, and pour the Broth thereon, with ſome Roots and 


* A large Sort of Sauſage. 
B elery, 
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Celery, if you think fit. (If you ſerve it in a Diſh, you muſt gar- 
niſh it round the Edge with all Sorts of Roots:) Then put upon 
your Pottage two Partridges. They are uſed for all Sorts of Olio's 
of Rice. Your Rice being pick'd and waſh'd, put it in a Soup- 
pots and put fome Olio-broth to it; when enough, diſh it up. 

ermicelli is prepared the ſame Way. Mignonette is made thus: 

ake a Piece of * Etamine, and tie up, in a Piece of Etamine- 
pinch, a little Handful of Coriander-ſeeds,. fome Pepper, a Dozen 
of Cloves, and a Nutmeg ; bind Mignonette, and put them in your 
Olio, An Olio mult be ſerved very hot. 


A Spaniſh Olio. 
TAKE ſome Griſtle of Beef from the lower Part of the Briſ- 
ket, cut it in Pieces, the Bigneſs of two Fingers, and put them 


in Water; take alſo ſome Griſtle of a Breaſt of Mutton, and 


ſome Griſtle of a Breaſt of Veal, and Sheep's-rumps, and cut 
them into handſome Pieces ; then garniſh a Broth-pot all round with 
Slices of Beef an Inch thick, and put in your Griſtle of Beef, with 
a good Quantity of Roots, a Bunch of Celery very neat, becauſe 
it muſt be uſed in ſerving up, and a Bunch of Leeks ; moiſten the 
Whole with Broth ; when the Beef is fomewhat forward, put in 
your Griſtle of Veal, and Mutton, and Sheep's-rumps, two Hog's 
Feet and Ears, two Partridges, two Pigeons, the Knuckle of a 
Ham, a good Cervelas, and Half a white Cabbage, being well 
blanch'd, drained, and tied up with Packthread ; ſeaſon the Whole 
with Onions, put in a Mignonette, and cover it with Slices of Beef; 
take two Pounds of Veal, cut them in Slices, and ſet them to 
{weat gently over the Stove, till they ſtick to the Stew-pan, but 
do not let them burn; put ſome good Broth into it, and put it in 
your Olio. You muſt put to ſtecp, over Night, ſome Grawance, 
that is, Spar; Peaſe, in lukewarm Water; in the Morning, pick 
them clean, one after another, waſh them in hot Water, and boil 
them in a Sance-pan with good Broth. Your Olio being done, 

ive it the beſt Taſte you can; then take out all your Meat and 
1 and put them in a large Diſh ; range handſomely, in the 
Diſh, or Olio-pot, you ſerve up in, your Griftles of Beef, Veal, 
and Mutton, and Roots, which muſt be well clean'd ; when every 
Thing is in Order in your Diſh, put in your Hog's Feet and Ears, 
Cabbage, Celery, and Leeks, in the fame good Form ; add, laſt- 
ly, your Greworce, with a little Olio-Broth, and ſerve it hot. You 
ſerve it in cover'd China Cups, with Slices of toaſted Bread as big 
as your two Fingers; fill each Cup with Broth, and put a Toaſt 
at their Sides. Take Care your Broth be well reh{h'd ; and ſerve 
it, as hot as you can, | 


Another Spaniſh Olio. 


YOUR Meat being cut, as above, pat it into the Broth-pot, 
and give it the ſame Scaſoning in the ſame Manner, with this Dit- 
f-rence only, that there need not be a great deal of Broth ; all this 


being done, diſſolve a Pinch of powder'd Saffron in a little Broth, 


pus 
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ut it into your Olio, and ſee it be well taſted ; take out your O- 
io, place it in a Diſh large enough, and diſh and order it, as in 
the laſt Receipt ; pour in as much Broth as it will conveniently hold, 
and your Gravances over it, and ſerve it hot with toaſted Bread 


round it. 
A Shin of Beef Pottage, 

TAKE a Shin of Beef, cut off the two Ends, and, leaving 
the thick Bone a Foot long, ſet this and ſome Slices of Buttock of 
Beef to boi: in a Broth-pot, with ſome good Broth and a Piece of 
Buttock of Beef in Slices ; put in a Stew-pan full of cold Water, 
and skim the Pot well; ſeaſon it with Salt and Cloves, two or 
three Dozen of Carrots, a Dozen of Onions, two Dozen Heads of 

*elery, about twelve Turneps, and a Mignonette, with a Fowl 
and two old Partridges. Your Pot muſt boil very gently, and 
ſhould be put on betimes in the Morning, to make the Broth gra- 
dually. Having obſerved all theſe Directions, take a Piece of a 
Fillet of Veal, about two Pounds, and put it to ſweat in a Stew- 
pan over a flow Fire, till it ſticks, but let it not burn; moiſten it 
with a little Broth of the Shin of Beef, taking off all the Fat, and 
put it all in your Pot together. An Hour before you ſerve Dinner 
up, put in a dozen Heads of Celery ; When your Broth is enough, 
and well taſted, take French Rowls, take off the Cruſt, as whole 
as you can, and put it in a Stew-pan ; ſtrain ſome Broth upon them, 
take Care there be no Fat, and let it juſt boil up, till the Bread be 
well ſoaked ; then put it in your Diſh, and garniſh it with all the 
Roots you have in your Broth ; if you pleaſe, put ſome of the Shin 
upon your Pottage, fill it up with Broth, and ſerve it up. If you 
ſerve it in an Olio- pot, you need not put in any Greens at all. 


A Cow-heel Pottage. 


PUT in your Pot ſeven or eight Pounds of Buttock of Beef, a 
Leg of Mutton cut in two, three or four Pounds of a Leg of 
Veal, and the Knuckle of a Ham; put your Pot over the Stove, 
till the Meat ſticks a little to it; pour in tome Broth, without Fat; 
put in alſo a Fowl, and an old Partridge, a Mignonette, ſome Car- 
rots, Parſnips, Turneps, and a Bunch of Celery, and lat it boil 
very ſlowly : Boil your Cow-heel, and finiſh the Doing of it in a 
little Braiſe, that is, in a good Seaſoning ; when all is ready, take 
the Cruſts of French Rowls, and put them into a Stew-pan ; ſtrain 
ſome clear Broth upon them, taking of all the Fat, and let them 
ſoak and fimmer a While over the Stove ; then put it into the 
Soup-diſh, with your Cow heel upon it; laſtly, fill it up with Broth, 
ſerve it very hot, and let it be well taſted. | 


Pottage of Chervil, the Dutch Way. 
GET ready a ſufficient Quantity of good Broth, and put in it 
a Knuckle of Veal cut in Pieces, the Bigneſs, of an Egg: 
skim it, and take Care it does not boil too much. Half an Hour 
before you ſerve Dinner, throw in {ome Force-meat Balls, not too 
fat, but of a good Conſiſtence; roll them before-hand in Raſpings 
of Bread; they muſt be no bigger than a ſmall Nut. A W 
| | 2 . © 
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of an Hour before you ſerve, put in a pretty deal of Chervil mixt 
and chopp'd very fine, together with an Handful of Flour ; there 
muſt be a great deal: For a large Soup, a good Plateful is requi- 
ſite. When your Chervil is in, keep it always ſtirring, till you 
{crve up Dinner ; it is ſerved up, without Bread. 
Puttage of Health, with Pearl-barley. 
The Dutch Way. 


GET ſome good Broth, wherein you may put a Knuckle of 
Veal, or a Fowl, or both, if you think proper, and put to it 
all Sorts of Herbs haſh'd, as in the common W of Health; 
then take about three 7: apr of a Pound of Pearl-barley, and boil 
it in a Stew-pan by itſelf ; when it is near enough, put it into your 
Pottage; Half an Hour before you ſerve up Dinner, put in ſome 
Force meat Balls, as in the above-mentioned Receipt ; you may 

ut the Fow!, or Knuckle of Veal, upon the Pottage, without any 
Bead, the Pearl-barley ſerving in its Stead, 
Pottage of Rice, the Poliſh Way, called Rouſſole. 

PICK and waſh your Rice very clean; put it in a Pot 
with a Knuckle of Veal, and a Fowl cut into Quarters ; moiſten 
them With hot Water, and let them boil very flowly ; put in a 
Handful of Parſley- roots, a Handful of Parſley-leaves, a good Pinch 
of Mace pounded, a Pinch of Pepper, and a Piece of Butter; boil 
it gently, keep in from 8 and give it a good Taſte; juſt 
before you ſerve, put in a Hanctul of Parſley, and diſh up your 
Pottage in the Dith you ſerve it up in; put your quarter'd Fowl 
upon it, and ſerve it up hot. 

To make a Rice-olio with Cullis of Craw-fiſh. 

TAKE ſome Rice well waſh'd and clean'd, put it in a Pot of 
good Broth, make it boil very ſlowly, and add half a Dozen 
of live Craw-fiſh; when your Rice is done enough, and well 
taſte, pour upon it good Cullis of Craw- fiſn, with the Tails; take 
the Craw-fiſh out of your Pottage, and ſerve it hot. 

A Rice-olio with Cullis, the Queen's Way. 

BOIL a Fowl with your Rice in a Por of good Broth, and 
male a white Cullis, thus: Take a Piece of Veal and Ham, 
[1 cut them like ſmall Dice, and add an Onion, with ſome good 
1 Broth ; take the White of a roaſted Fowl, and pound it in a Mor- 

6 tar; when pounded, take the Meat out of your Cullis, and put in 


of a Neck of Mutton, and a Neck of Veal; put it all in 

your Pot over a flow Fire, and, when it ſticks lightly to the Bot- 

tom, put ſome Broth and Water to it, skim it well, and let it boil 

h very gently ; take a Cabbage or two, cut them in four Parts, and 

i Finch them in boiling Water; when blanched, put them in cold. 
N Water, preſs them well, tie two or three Pieces e 

# ack- 
| 


the White of your pounded Fowl ; ſtrain it all through a Strainer, 
1 put it to your Rice, and put your Fowl in the Dith that you ſerve 
[| the Pottage in; let it be well taſted, and ſerve it hot. 
[7 - Pottage made the Galbeure, or Beurnoiſe Way. 
1 TAKE five or fix Pounds of Buttock of Rcef, the Scrag- end 
| 
| 
| 
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Packthread, and put them in your Pot; put in a Mig honette, 4 
Cervelas, a little Belly-piece of ſalt Pork, the Knuckle with a 
Piece of Gammon of Bacon, three or four Legs of Geeſe, and 
half a Clove of Garlick : When all is in good Otder, take ſome 
brown Bread, and cut it into Dice, the Bigneſs of the End of your 
Thumb; put them into your Dith, ſtrain ſome clear Broth upon it, 
take Care there be no Fat, put it on the Fire, and let your Br ad 
ſtick to the Diſh; then take out tlie Legs of Geeſe and your Cab- 
bage, range the Cabbage handſomely round your Diſh, put the 
Legs of Geeſe on the Bread, fill it up with Broth, and terve it 
hot. 


To make Chervil Pottage, the Dutch Way, uſually eat 


In the Months of March and April. 

TAKE a Knuckle of Veal all chopped in little Pieces, ex- 
cept the Marrow - bone ; ſeaſon the Fleſh with a little Salt, 
Nutmeg, pounded Biſcuit, and Volks of Eggs, and make little 
Force-meat Balls, the Bigneſs of a Pigeon's Egg; which, being 
boiled in a Broth-pot, for the Space of a full Hour, take three 
or four Handfuls of Chervil picked clean, two or three Leeks, 
and a good Handful of Beet-leaves ; mince them together, and 
add two or three Spoonful; of Flour well mixt with two or three 
Spoonfuls of Broth, that it may not be lumpy, and do it over the 
Stove, as you would do Milk-pottage. This Pottage muſt ap- 
pear green, On Fiſh-days, cut ſome Eels in Pieces, with which 
make the Broth, and you may put in a Handful of Sorrel among 
the other Herbs. 


A Pottage of glazed Scotch Collops. 
TAKE the Knuckle of a Leg of Veal; let it be very white 


and tender; lard it with {mall Slices of Bacon, and boil it, as 
for a firſt Courſe; take another Knuckle of Veal, cut it in thin 
Slices, flatten them with the Flat of your Cleaver, and lard them al- 
ſo, as the other; then ſet theſe a ſtewing with the firſt, and glaze 
them ; make a Cullis in this Manner : Take a Piece of a Fillet 
of Veal, and cut it in Slices, with ſome Slices of Ham ; put them 
in a Stew-pan over the Fire, with an Onion and Carrot ſſiced; let 
it ſweat, and flick to the Pan, but take Care it do not burn, and 
put ſome very good Broth to it; then take a roaſted Partridge, or 
a Carcaſs come from the Table, and pound it in a Mortar; 
being pounded, take the Veal and Roots out of your Stew-pan, 
and put in their Place your pounded Partridge, with a little Ladle 
of Cullis, and give it a good Taſte ; ftrain it through a Strainer ; 
being ſtrained, put it in a little Pot, and keep it hot: Take a 
French Rowl or two, take off the Cruſts, and put them in a Stew- 
pan; ſtrain ſome of your Broth, well cleared of the Fat, on the 
Cruſts, let it ſimmer a While, and put it in your Soup- diſn; cut 
your Collops in long ſmall Slices, and garniſh your Soup-difh with 
it ; put your Cullis upon your ſoaked Bread, and the glazed Veal 


4 * 


above all, and ſerve it hot. 
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A Pottage of Cardoons larded and glazed. 
TAKE ſome fine Cardoons, cut them, the Length of your 
Finger, and blanch them in boiling Water, without picking ; af- 
ter they are blanched, put them in cold Water, and clean them 
well with your Fingers, and not with a Knife; when well clcan- 
ed, lard them with {mall Slices of Bacon, and put them in a Stew- 
pan with ſome Slices of fat Bacon under them; put in ſome Salt 
and Cloves, a Piece of Butter, Slices of Lemon, and ſome good 
Broth, and let them ſt-w, till they be enough; then make a Glaz- 
ing: Take a Pound of a Fillet of Veal, cu: it in little Pieces, 
with ſome Slices of Ham, put them in a Stew-pan with ſome 
good Broth, and let the Veal and Ham be well done; when enouph, 
ſtrain the Broth, and put 1t in a Stew-pan big enough to put in 
our Cardoons, that they may not he one upon another; put your 
Broth on the Fire, and let it boil ſoftly, till it comes to a Jelly ; 
but be careful of it, leſt it burn, or grow black. Take out the 
Cardoons, put them jn your Stew-pan, the Bacon downwards, and 
put them on {ome hot Aſhes; take a French Row), cut the Cruſt 
all off, and put it in a Stew-pan ; ſtrain ſome Broth on your 
Cruſts, let it be good, take off the Fat, and let them take a Boil 
or to; then put them in the Soup-dith with ty o Partridges, or 
two large Pigeons, and your Cardoons round the Brim of your 
Diſh; and alſo a Cullis, as you do for the Pottage of Scotch Col- 
lops glazed, and ſerve it hot. 
To make Pottage of a Fowl. 
DRAW and truſs your Fowl neatly, blanch it in boiling Wa- 
ter, and lard the Breaſt with fat Bacon; boil it in ſome good 
oth with an Onion ſtuck with Cloves, let it Le boiled enough, 
and ſet it on hot Aſhes, to keep hot; ſet ſome Cruſts of French 
Row! a immerinsg in Broth, as uſual ; then diſh it up, putting 
your Fowl with a Cuilis, the Queen's Way, over it; garniſh the 


3 


im of your Diſh with Cocks-combs, or Sweat- breads cut in long 
thin Slices, and ſerve it hot. Another Time, you may put on 
a good clear Veai-gravy ; another Time, the Cullis of Veal and 

am. 

Potiage of Quails and of other Kinds of wild Fowl, 

TR USS your Quails very neatly, like Chickens, put them in 
our Broth- pot with ſome Bruth, a Piece of Beef, and a Slice cf 

Jam, and make then bail very gently ; garniſh your Diſh with 

Cocks-combs and Scotch Collops of Veal Sweet-breads ; take a 
French Rowl, and boil the Cruſt only, in the ſame Broth your 
Quails are boiled in, and take off all the Fat; put them in your 
Soup-d:ſh wich your Quails, {ome Artichoke-bottoms upon them, 
and over all a Cullis of Veal, or a Cullis, the Queen's Way, or 
ſome Veal-gravy, and ſerve it hot. | 

You have the Method of making the Cullis, the Queen's Way, 
in the Chapter of Clic. 


A Pate 
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A Pottage of Pigeons, the St. Cloud Way, with Veal- 


Gravy. 

TAKE ſome Pigeons new killed, and draw, blanch, and pick 
them very clean ; truſs them handſomely, and boil them in good 
clear Broth, with ſome Slices of Bacon, Cloves, and Slices of Le- 
mon ; but obſerve not to put them on the Fire, above an Hour, 
before you ſerve up, or thereabouts, according to the Bigneſs of 
your Pigeons ; when they are boiled, remove them a little from 
the Fire, juſt to keep hot: Boil in a little Pot of Broth ſome 
Cocks-combs well hel and ſcalded, with ſome Slices of Bacon, 
ſome Veal-ſewet, ſome Broth, a Slice of Lemon, and an Onion 
ſtuck with Cloves. When your Pigeons and Cocks-combs are 
ready, take a French Rowl, fimmer the Cruſts in your Broth, as 
afal and put them in your Soup-diſh ; garniſh the Rim with your 
Cocks-combs, - put your Pigeons upon your Bread, with good 
Veal-gravy of a good Colour, and ſerve it hot. 


Another Pottage of Pigeons, the St. Cloud Way, with 


a white Cullis, 

| SCALD and pick ſome young Pigeons very clean, draw them, 
and truſs them neatly ; put them in a little Pot with ſome Cocks- 
combs and Slices of Bacon, and make a white Cullis, called the 
Queen's, after this Manner: Take a Piece of a Fillet of Veal, 
and ſome Slices of Ham, both cut like Dices, put them in a 
Stew-pan with a Parſnip, and an Onion cut in Slices, moiſten 
them with good Broth of the whiteſt Sort, and make them boil 
very ſoftly ; the Meat being done, take it out, and put in a Fiece 
of Crum of white Bread; then take the White of a Fowl, pound 
it well, and, if you find it is not white enough, take about two 
Dozen of {ſweet Almonds, blanch them, take off the Skin, pound 
them very fine, and mix them in your Cullis with the whole 
White of your Fowl ; put in a Glaſs of boiled Milk, obſerve it be 
of a good Taſte, and ſtrain it through a Strainer ; put it in a 
little Pot and keep it hot ; take a French Rowl or two, take 
off the Cruſts, and put them in a Stew-pan ; ftrain ſome of your 
Broth upon the Cruſts, let it have a Boil or two, and put it in 
your Soup-diſh ; garniſh the Rim with your Cocks-combs, and 
put your Pigeons over the Pottage ; ſet your Diſh to ſimmer on 
a gentle Stove, and, when it is ready to ſerve, pour on your 
Cullis, the Queen's Way, and ſerve it hot. 


A Pottage, the Jacobine Yay, 

TAKE a Brace of Partridges with a Chicken, and roaft 
taem ; take off all the Fleſh, and chop it very ſmall ; put it in 
a Stew-pan with a little Cullis, take all the Crum out of a 
French Rowl, and fill it with this minced Meat; but ' obſerve to 
keep ſome, to put upon your Pottage : Pound all your Partridge- 
bones, put them in a Stew-pan, with a Spoonful or two of 
Eroth, let them have only two Boils, and let them be well relith- 
ed; ſrain them through a Strainer, and put the Liquor into 2 
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little Pot with the reſt of your minced Meat; cut a French Row! 
into very thin Slices, your a Layer of theſe Slices, at the Bot- 
tom of your Diſh, and a Layer of glazed Parmeſan Cheeſe, and 
put a Row of Bread, continuing them alternately, till you have 
enough for your Pottage ; then put your Diſh on a Stove, put to 
it ſome good Broth, and let it ſimmer gently ; being ready to 
ſerve up, put in your French Rowls ſtuffed with the minced Meat 
and fill it up very gently with good Broth ; garniſh the Rim of 
your Diſh with Pieces of Puff-paſte cut in "Triangles, throwing 
your Cullis over all, and ſerve it hot. 


A Pottage, the Houzarde Way. 

TAKE two Chickens, pick them very clean, truſs them, and 
put them in the Broth-pot, for Half an . take them out, and 
cut them in Pieces, as for a Fricaſſee; put them into a Stew- pan 
with ſome melted Butter, ſeaſoned with Pepper, Salt, ſweet Herbs, 
and fine Spices, and raſp Bread and Parmeſan Cheeſe upon them, 
one after another, as you do Smelts, or fried Gudgeons ; put them 
handſomely in a Paſty-pan, and let them take a fine Colour in 
the Oven. Take a French Rowl, cut it in Slices, and make a 
Layer of Bread in your Scup-diſh, another of Parze/an Cheeſe, 
another of boiled Cabbage, and one of Bread over all, that the 
Cabbage may not appear; put your Diſh on the Stove, with 
witli: ſome good Broth in it; let it fimmer, till the Bread be al- 
1 molt dry; drudge it with Parmar Cheeſe, and brown it with 
i the Cover of a Paſty-pan ; then ſhove a thin Skimmer under your 
Fl Bread in tlie Diſh, and put in ſome Broth, till your Bread ſwims 
4 in it; When it is ready to ſerve, lay your Chickens on handſome. 
ly, and ſerve it hot. 

5 A Pottage of Cheſnnts. 
j TAKE ſome large Cheſnuts, peel them, put them in a Paſty-pan 
16 with Fire under and over, put them in the Oven, peel off the un- 
$i. der Skin, and ſet them a boiling in good Broth ; put in a Stew- 
pan about Half a Pound of Veal, a few Slices of Ham, ſome 
ſliced Carrot and Onion; ſet them on a Stove, to ſweat, till 
they ſtick to the Pan, without burning, and moiſten them with 
good Broth : You muſt have ſome Carcaſſes of Partridges, or 
Pheaſants, ready pounded ; take the Meat out of your Stew-pan 
with a Skimmer, put in your pounded Carcaſſes, and obſerve that 
our Broth be well taſted ; put in a little of your Cullis, and ſtrain 
it through a Strainer ; afterwards put it into a little Pot, or Sauce- 
pan, and keep it hot. Pare off the Cruſts of a French Rowl, and 
ut them in a Stew-pan ; put ſome good Broth to your Cruſts, and 
=» them ſimmer a while over the Stove, but take Care there be 
10 no Fat; when enough, put them in your Soup-diſh, garniſh the 
| : Rim with Cheſnuts, put on your Pottage two large Pigeons, or two 

Partridges, with your Cullis over them, and ſerve it hot. 

A Pottage of forced Soles. 

TAKE ſome freſh Soles, ſcrape and waſh them clean ; if they 

be ſmall, take two, to be forced and laid over the Diſh ; if large, 
One 
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one will ſuffice: The Soles you deſign to force, take them neatly 


by the Side of the Head, preſs the upper Part of it to its own Fleſh. 
and then turn it; make your Force-meat of the White of a Fowl, 
a little blanched Bacon, a little Beef ſewet, Muſhrooms, Parſley. 
and young Onions, ſeaſoned with Pepper, Salt, ſweet Herbs, and 
fine Spices, three or four Volks of Eggs, a Piece of boiled Ham 
the Bigneſs of an Egg, and ſome Crums of Bread boiled in good 


Milk; mince all well together, pound them in a M rtar, and ituff 


your Soles with this Force- meat: After they are ſtuffed, take a 
Patty-pan, cover the Bottom with Slices of fat Bacon, and lay 
your Soles upon the Bacon ; pour ſome melted Butter upon them, 
and drudge them with Crums of Bread ; ſet them a baking in the 
Oven, and make them take a fine Colour ; fry three or four Soles, 
cut them in thin Slices, and garniſh the Rim of your Diſh with 
them, as neatly as you can; take a French Rowl, take off the 
Cruſt, and put it in a Stew-pan ; ſtrain ſome good Broth upon the 
Cruſt, and let it immer over the Stove, till it be ſoft; then put it 
in your Soup-diſh, and cover it with a white Cullis, made the 
Naeen's Way, or ſome good Veal-broth, and your Soles over it, 
to be ſerved hot. 
Peaſe-pottage, the Citizens Way, 

TAKE ſome green Peaſe ſhelled, put the great ones a-part, 
to male your Soup with, and do it, in this Manner : 'Take great 
Peaſe, blanch them with the Green of a young Onion and a little 
Parſley ; let them take only one Boil, or two at moſt; then pound 
them in a Mortar, and put in ſome Crums of Bread ſoa sed in 
good Broth; when they are all pounded, ſtrain them well, and 
make your Soup ſomewhat thick. Your ſimalleſt Peaſe you mult 
put in a Stew-pan, with a little Bacon; toſs up your Pete in this, 
adding ſome good Broth, Parſley, ſmall Onions, and a little Sa- 
vory: When your Peaſe are enough, pour your green Soup upon 
them; add allo the Hearts of ſome Cabbage, and Lettuce cut in 
Slices, before you put in your ſmall Peaſe. All being well ſeaſon- 
ed, cut the Cruſts of ſome French Rowls, and ſtrain to them ſome 
good Broth, as uſual ; let it ſimmer a while over the Stove 3 when 
done, put it in your Soup-diſh, with ſome green Soup over it, and 
lay your Fowls handſomely on your Soup. Garniſh your Diſh 
with Lettuce forced or unforced, with Cucumbers, or middlin 
Bacon, juſt as you think proper ; then put in the reſt of your Soup 
and {mall Peaſe, and ſerve your Diſh hot. 


Another Sort of Peaſe. pottage. 

TAKE ſome large green Peaſe and put them in a Stew-pan, 
with a little melted Bacon or Butter, ſome Chibbols and Parſley ; 
ſtew them over a Stove with a ſlow Fire ; when they are enough, 
pound them in a Mortar : Take a Piece of Veal and a Piece of 
Ham, cut them in ſmall Slices, to be laid on the Bottom of your 
Stew pan with an Onion, a few Carrots and Parſnips ; cover it, 
and ſet it a ſweating on a Stove ; when the Veal begins to ſtick 
to the Stew-pan, and grow brown, put to it ſome good 1 and 

rums 
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Crums c Bread of tlie Bigneſs of an Egg, with two or three 


Muſhrooms; let it go on ſoftly with a flow Fire: When enough, 
take it out, and put in the Peaſe that are ready pounded ; then 
ſtrain the Whole through a Strainer, paſs a few Peaſe, with a 
little Bacon that is mclted, or Butter that is in a Stew-pan, and 
put to it ſome good Broth, with a Bunch of ſweet Herbs, and 
the Soup of your green Peale ; ſoak the Cruſts of two Franch 
Rows, as uſual, in ſome good Broth ; put your Cruſts in a Soup- 
diſh, as uſual, and your Fowl, which you muſt have ready, upon 
chem; garniſh the Rim of your Diſh with Slices of middling 
boiled Bacon, and let your Soup be of a good Reliſh, but not too 
thick ; put it in your Soup-diſh, and ſerve it very hot. 

We ule a great many of theſe and other Peaſe-ſoups in their 
Seaſons, ſuch as thoſe of Lambs Heads, Ducks, young Geeſe, 
forced Chickens, 'Tarkies, Sc. which ſhould be prepared in Pots 
by themſelves, with good Broth, The Garniſhes are as the Sea- 
ſons ſerve, ſach as Aſparagus, forced Lettuces, or Cucumbers, 
Out of the Pea-ſeaſon you may make your Pottage with old Peaſe, 
which are excellent, and garniſh with Ducks or Chitterlings : It 
is eaſy enough to regulate this Point. As for Leut Peaſe-pottages, 
we prepare them with drawn Butter, and ſoak the Cruſt of French 
Rowls, as uſual, in Leut Broth : You will find the Method of do- 
ing it in the Article of the Len? Pottages, at the Beginning. 

To make @ Pottage of Ducks and Turneps. 

TAEE a Duck, draw and truſs it very neatly, blanch it, and 
put a Piece of Beef in a Stew-pan, with a Piece of Mutton, 
and your Duck; fet all a doing lowly over the Stove ; when your 
Pottage begins to ſtick to the Stew-pan, pour ſome good Broth in- 
to it; then take out your Meat, ftram your Broth, and put it 
in a Pot with ſome Turners, Carrots, and Onions; then put your 
Pot on the Fire, and make it boil gently ; in the mean Time, 
cut ſome Turneps in the Form of Dice, or in any other Form 
you pleaſe, to be thrown upon your Pottage ; then blanch them, 
put them in a ſmall Pot of very good Broth, and let them boil, 
till they be enough: As ſoon as you are ready to ſerve, take off 
the Cruſts of a French Rowl, put them in a Stew-pan, ſtrain ſome 
good Lroth upom them, without Fat, and let them ſimmer over 
the Stove, till they be tender; when they are enough, put them 
in vour Soup-diſh, garniſh the Rim of it with Turneps ready for 
that Purpoſc ; then put in your Duck and the remaining 'Tur- 
neps cut into ſmall Dice, fill up your Soup diſh, and ſerve it hot; 
Lut be ſure it be well taſted. 

4 Yours Geele, Tels, Knuckles of Roe-bucks and wild Boars, 
may be {rved inthe like Pottages of Turneps ; as likewiſe Wood- 
pigeone, and other Pigeons. 

To make a Pottage of Partridęes with Cabbage. 

DRAW and truſs fome Partridges, lard them with large Lar- 
Coons of Bacon well fenſon'd; if vou think fit, get a ſmall Leg of 
Mutton, a Picce of Veal, and a Picce of Beef; put all together in 

a Stew- 
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a Stew-pan, and put it over the Stove; when it fticks a little to 
the Pan, but be ſure it don't burn, put to it ſome good Broth z 
then put your Meat into a Pot, ſtrain your Broth to it, and put in 
our Partridges tied up with Packthread; add ſome blanched Cab- 
bom s, tied up alſo in Parcels, a Piece of Ham, and a Picce of 
Cervelas, ſome ſmall Carrots, Onions, and a Mignonette. Take 
Half a Dozen Grains of white Pepper, two Cloves of Garlick, 
and a Pinch of Coriander- ſeed, tie them all up in a Strainer- cloth, 
and put them into your Pottage ; when your Pottage is enough, 
and tae Time of ſerving draws near, take a French Rowl, cut off 
the Cruſts, and put them into a Stew-pan ; train ſome Broth from 
your Pottage upon them, and take Care there be no Fat; then put 
your Cruſts over the Stove, to ſimmer gently ; afterwards put them 
in your Soup-diſh, and garniſh it with Cabbage and middling Ba- 
con; you may garniſh your Diſh, before you ſet your Cruſts a 
ſoaking ; when your Cruſts are diſh'd, put in them your Par- 
tridges, then fill it up with the reſt of your Cabbage-vrota, give 
it a good Reliſh, and ſerve it hot. 
To make a Poitage of Pariridzes, the Queen's Way. 

HAVING drawn, pick'd, and truſſed your Partridges, lard, 
them with large Lardoons of Bacon, and half roaſt them ; then 
take them off the Spit, put them into a Pot with ſome good Broth 
of a Piece of Beef and Veal, and ſet them a bozling over a flow 
Fire; then take a Pound or two of a Filer of Veal, and a Piece 
of Ham; cut both into Pieces or Slices, garniſh the Bottom of a 
Stew-pan, and add an Onion or two, a fey Carrots and Parſnips ; 
ſet them a ſweating on a Stove ſlowly, and, when they begin to 
ſtick to the Pan, and appear brown, pour in ſome g50d Broth, and 
ſeaſon the Whole with two or three Cloves, ſome Muſhrooms, if 
you have any, cut into Slices, ſome Pariley, Ch.bbols, and ſome 
Crums of Bread of the Bigneſs of two Eggs; let them all ſtew to- 
gcther very ſlowly; when the Crums or Bread are well ſoaked, 
and the Veal and Ham enough, take them out of the Pan, and 
diſſolve the pounded Partridge in it; then ſtrain the Cullis through 
a Strainer, and put it into a Pot, to keep hot; then take a French 
Rowl or two, cut off the Cruſts, and put to them ſome of the 
ſame Broth your Partridges were boiled in; when your Cruſs 
are well ſoaked, put them into your Soup-diſh, and your Partridges 
pon them, and then your Cullis, and ſo ſerve it hot. 

Another white Pottage, the Queen's Wav. 

TAKE ſome Partridges, draw and pick them very clean, looſ. 
en the Skin from their Breaſts as nicely as you can, without tearing 
i: ; take cut the White of the Breaſt, make a little white Force- 
meat of it to ſtuff them with, and ſet them boiling in a little Pot 
ef good Broth ; when enough, take the Cruſts of a French Row], 
pu them in a Stew-pan with ſome good Broth, either out of your 

roth- pot, or where your Partridges were boiled, and ſet them 
over the Stove; when they are tender, put them in your Soup- 
dich with your Partridges over them; garniſh your Pottage = 
Cocks- 
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Cocks-combs, then pour a white Cullis, made the Queen's Way, 
upon your Pottage, and ſerve it hot. You'll find the Manner of 
making white Cullis, tke Queen's Way, in the Chapter of Cu/- 


lifes. 
A Pottage of forced Quails and Partridges. 


DRAW and truſs your Quails very neatly, force them with à 
Force- meat made of a white Capon, Beef, Marrow, and raw Volks 
of Eggs; ſeaſon them with Salt, white Pepper, and fine Spice; then 
ſet them a doing in an earthen or other Pot, with ſome good Broth, 
and a Bunch of ſweet Herbs; when they are enough, take them 
off the Fire, and put them on hot Cinders, to keep them hot; 
make a Cullis in this Manner : Take a Piece of Veal and a Piece 
of Ham, cut them in Slices, and garniſh the Bottom of a Stew- 
pan with them; add a ſſiced Onion, ſome Carrots and Parſnips 
over it, and ſet it a {wcating over a Stove ; when it begins to ſtick 
to the Pan, and is of a fine gold Colour, wet it with half Gravy 
and half Broth ; a lit!» Pariley, Chibbol, ſweet Baſil, and two or 
three Cloves ; boil all together, and pound two or three roaſt- 
ed Quails, or a Partridge, in a Mortar; when the Cullis is 
boiled enough, take out the Slices of Veal, Ham, and Carrots, 
and mix in their Room the pounded Quails, or Partridges, and 
ſtrain it through a Strainer ; then put it into a Pot, and keep it 
hot; boil ſome Cruſts of French Rowls in good Broth, as uſual ; 
when done, put them in your Soup-diſh, and with the Quails up- 
on them; take Care your Cullis be well taſted, put it over your 
Quails, and ſerve it hot. Pottages of Partridges and Pheaſants are 
made the ſame Way, and that of large Pigeons alſo, without 
ſtuffing them with Force-meat ; and you may garniſh your Diſh 
with Cardoons, if you pleate. 

A Pottage of Wood- Pigeons, by Way of an Olio. 

AFTER your Wecod-Pigcons are truſſed, blanch them in 
Water, and put them in the Pot with 1ome good Gravy, a 
Bunch of Roots, ſuck as Carrcts, Turneps, Parſnips, &c. ſome 
young Onions, a Fagge: of Celery, and a Bunch of iweet Herbs; 
when all are boiled, prepare the Cruſts of Rowls, as uſual, in the 
ſame Broth your Wcod-Pigeons are done in; then put the Bread 
in your Soup-Giſn, and over it your Wood-Pigeons ; garniſh the 
Rim of your Diſh with the Roots, pouring in good Veal-Gravy 
over all; then ſerve it hot: The Garniture ſhould only juſt co- 
ver the Rim of the Diſh, in order to have Room for the Soup. 

You may make Ule cf Quails, or any other Fowl! and Wood. 


Pigcons may ſerve for Cabbag2-Soup, as you think fit. 


An Italian Pottage. 

I T is a Sort of Olio diſhed in ſeparate Compartments in the 
Middle of your Diſh, for which Purpoſe make a Croſs of Paſte; 
then bake it in the Oven; in the firſt Angle make a Biſoue, in the 
ſecond a Pottage of ſmall Chickens, in the third a Pottage, the 
Qreen's Way, with {mall forced Loaves, and in the fourth a Pot- 
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tage of forced Partridges: Obſerve, that each Soup is to have its 
different Broth belonging to it, with different Garniture, 


A Pottage of green Geeſe forced. 

MAKE a Force-ment of Gooſe Liver, a Piece of Bacon, a 
Calf's Udder or Beet- ſcwet, ſome Crums of Bread ſoaked or 
boil'd in Milk, and three or four Eggs ; chop all together, and 
ſeaſon it with Pepper, Salt, ſweet Herbs, and Spices ; when this 
is done, put the Force-meat into your Gooſe's Belly; then put it 
into a Pot with ſome good Broth, and ſet it a doing gradually 
over the Fire; then take the Cruſts of a French Row), as uſu), 
and put them into a Stey/-pan, with ſome of the ſame Broth your 
Goole is boil'd in, and ſet your Cruits a ſimmering and ſoaking 
gently over a Stove; when they are tender, put them in your 
Soup-diſh, and the Goole upon them; then put over your Gooſe 
a Cullis of green Peaſe (if in Scaton) or elſe Afparagus-iops, gar- 
niſh the Rim of your Diſh with middling Bacon, and ferve it hot. 
You'll find the Manner of making tis Cullis in the Chapter of 
Cullif)es. 

A Pottage of Teals, or other Birds, with Muſhrooms, 

GE T ſome Teals. or ſuch like Birds, draw and truſs them; 
lard them with large Lardoons of Eacon well ſcaſon'd, then half 
roaſt them, take them off, and ſet them a doing in a Pot with 
ſome good Broth, Pepper, and Salt, and a Binch of ſweet Herbs; 
when they are half done, have ſome pick d Maſtrooms in Readi- 
nels, cut them into ſmall Dice, and tots them in melted Bacon, 
pitting two good Pinches of Flour to them ; your Mathrooms be- 
ing enough, put them into the Pot where your Teal are boiling, 
and let them all boil well together; when the Broth is enough, 
order the Cruſts of Fyench Rowls, as uſual, put them in your Soup- 
diſh, and then put your Teals on tie Cruſts; and, before you 
ſerve up, put ſome god Gravy to them, with tlie juice of a Le- 
mon; garniſh the Rim of your Diſh with Muthrooms prepared in 
the following Manner: Take as many fmill Muthrooms as will 
ſerve to garniſh your Diſh, pici and waſh them, and put them in 
a Stew-pan, with the Juice of a Lemon, a little Salt, and ſome 
Broth ; when they are dons, garnith the Rim of your Diſh with 
them, but let them be very White; another Time, you may 
force them ſor the fame Garniture. 


A Pottage of Spaniſh Caravomns, 

TAKE a French Rowl or two, and, having cut off all the 
Cruſts, put them into a Stew-pan wich fome good Broth ; let it 
take a Boil or two; when your Cruſts are tender, put them in 
your Soup-dith, and garniſh your Diſh with Cardoons; then lay 
on your Cruſts two Partridges, or two Pigeons, which you mult 
have ready, or elſe a little forced Loaf, and tome Hearts of Car- 
doons in thin Slices over it: Pour over it fo-ac good Veal-gravy 
half thickened, let it be well taſted, and ſerve it hot. When the 
Veal-gravy is thus prepared, then take a Pound an! a Half of a 
Fillet of Veal and a little Piece of Ham, cut bath in Slices, and 
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garniſh the Bottom of a large Stew-pan with it, and an Onion, a 
Carrot, and a Parſnip ; cover it, and let it ſtew gently on a Stove : 
When the Liquor fticks to the Pan, and has taken a fine Co- 
lour, put in a Piece of Butter, and drudge it lightly over with Flour ; 
then toſs it round about ſeven or eight Times over the Stove, and 
put to it half good Broth and half Gravy ; ſeaſon it with a white 
Chibbol, a little Parſley, a little ſweet Baſil, a few Muſhrooms, 
and Truffles, if you have any, and with two or three Cloves : 
Let it all boil gently, then take out the Slices of Veal, and ſtrain 
the reſt through a Strainer ; but let it be neither too thick nor 
too thin: Let it be of a good Colour, and ule it to throw on your 
Pottage. 
A Pottage of young green Peaſe. | 
TAKE ſome young Penſe, and put them into a Stew-pan 
with a Piece of good freſh Butter, and a Bunch of {weet Herbs ; 
ſeaſon them with Pepper and Salt ; after which toſs them three or 
four 'Times on the Stove, put ſome good Veal-gravy to them, 
and let them boil very ſoftly; then take two round Loaves of a- 
bout a Pound Weight, of the fame Dough with French Rowls, 
cut them in Halves, and take out all the Crum ; if the four Cruſts 
will go into your Diſh, uſe them all, or as many as it will con- 
tain : Put your Cruſts into a Stew-pan with a Pinch of half beat- 
en Pepper, and a little Salt daſhed over them; then take a Spoon- 
ful of good Broth that you have a doing, and ftram it over your 
Cruſts ; let them tale a Boil or two, till they be tender, and im- 
mediately put your Cruſts into your: Soup-diſh, put them o- 
ver the Stove, and let them juſt ſtick to the Diſh, but not burn; 
your Peaſe b. ing well taſted, put them upon your Cruſts, and ſerve 
them hot. 
Cruſts <vith green Peaſe-Soup. 
MAKE vour Cruſts ſtich to the Diſh, after the uſual Manner, 
without burning, pour over them a green Peaſe-Cullis, and ſerve 
them hot. The Chapter of C thews the Method of making 


this Cullis. | 
Criſts wit Cullis of Lentils. 
MARK E your Cruſts ſlick to vour Soup-diſh, as above; throw 
your Cullis of Lentils over them, and ſerve up hot. See the Chap- 
ter of Culliffts. 


A Pottoge of Cruſts with Puiſiane flalks. 


PICK your Purſlane-ftallts very well, and blanch them in 


Water, like Cardoons ; take them out, and ſet them a draining ; 


put them into a Stew-pai with ſome good Veal and Ham-gravy 
of a miduling Corhiſtence, and ſet them over a ſmall Fire: When 
they are done, ice they be well taſted, and that theie be Gravy 
enough to boil the Cruſts of your French Rowls for the Pottage, as 
uſual, and let thera ſtick to the Bottom of your  Soup-diſh in the 
Manner before mentioned, the Cruſts ſticking to your Diſh ; reliſh 
your Purſlane:-ſtalks well, and ſerve hot. 

A Pot- 
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' A Pottage of Cruſts with Cullis of Lentils. 


"TAKE a French Rowl or two, cut off the Cruſts, and put 
them in a Stew- pan; put ſome good Broth to yourCruft;, and fer 
them over a ſlow Fire; when they are well ſoaked, put them in- 
to your Soup-diſh, put two Partridges or two Pigeons upon your 
Pottage, and garniſh your Soup-diſh with middling Bacon or fi id 
Bread : Take Care your Cullis of Lentils be well taſted; fill up 
your Soup-diſh, and ferve it hot. You'll ind the Reccipt in the 
Chapter of Cullifes. 
A Pottage of Roots, 

STRAIN ſome good Broth into a Pot, and put into it a fat 
Capon with ſome Roots, ſuch as Carrots, Parſnips, and Parſley- 
Roots, all cut in long thin Slices; let all boil together, till enough; 
then boil the Cruſts of French Rowls, us uſual, in ſome of the {ame 
Broth your Fowl was boiled in; put them in your Soup-dith, with 
your Capon upon them, garniſh the Rim of your Dith with ſome 
of your boiled Roots, and, before you ſerve up, put ſome good 
Veal-gravy over the Whole. Follow the ſame Directions in mak- 
ing Pottages of Quails, Wood-pigeons, Fowls, and thoſe made 
with Roots. 

A Pottage of Partridges with Lentils 

TAKE ſome Partridges well pick'd, drawn, and truſs'd, lard 
them with large Lardyons of Bacon well ſcaſon'd, tie them ap 
with Packthread, and put them into a Pot with ſome middling 
Bacon cut into Slices with the Sward on; then put in the Lentils, 
with ſome Broth, and let them boil togetler ; then tale two Pounds 
of Veal and a Piece of Ham, cut them into Slices, and range them 
at the Bottom of a Stew-pan with ſome whole Onions, Carrots, 
Sc. to be laid upon your Meat; cover the Stew-pan, and put it 
on a Stove to ſweat: When your Meat begins to ſtick to the Pan, 
but before it burns, put ſome Broth to it, and let it boil flowly ; 
add four Cloves, ſome Parſley, a few Muſhrooms, and two Ro- 
camboles. When the Veal is done, take it out of the Pan, and 
your Lentils likewiſe, when enough ; fave ſome of them whole, 
to put into your Cullis ; pound the Remainder in a Mortar, and 
ſtrain them into your Veal-gravy, to fimmer a While in it; but 
take great Care to clear off all the Fat: See it be well taſted and 
ſtrain it through a Strainer ; then put it into a little Pot, with the 
whole Lentils that you ſaved, and keep them hot; then take a 
French Rowl or two, taking off the Cruſts, and put them into a 
Stew-pan with ſome good Broth, and ſet them a ſoał ing over a 
flow Stove ; garniſh the Rim of your Soup-diſh with middling Ba- 


: S 
con, as before; put the Cruſts into your Soup-diſh, and your Par- 


tridges upon them with the Cullis of Lentils, and terve hot. 


APottage of forced Tortciſes. 

BOIL your 'Tortoiſes, according to the above Direction; then 
open them, and take the Fleſh cut of the Shells; cut them a; 
handſomely as poflible ; give them the Shape of a Leg of a Chicken 
defign'd for a Fricaſſee: When they are all cut, put them into a 
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Stew-pan with ſome Muſhrooms and Truffles, if you have any, and 
a Bunch of ſweet Herbs; add ſome good Veal gravy, and let all 
ſimmer together over a flow Fire; then thicken it with a Cullis of 
Partridge; take French Bread or a Rowl, and cut off the Crufts ; 
put them into a Stew-pan to ſimmer in ſome good Broth, and 
put your Pieces of Jo toiſe handſomely on the Rim of your Diſh ; 
your the Cullis of Tortoiſe well reliſh'd upon your Pottage, and 
ſ:rve it hot. You may fry one of the Shells of the Tortoiſe with 
Putter, and put it upon your Pottage, if you think fit. 
A Poitage of Gooſe Gibiets. 

HAVING ſcalded and cleaned your Gooſe Giblets, boil them 
in ſome good Broth ſeaſoned with a Bunch of ſwect Herbs and 
Salt; when they are boiled, cut them into Pieces, and put them 


in a Stew-pan ; then put a white Cullis, made the Queen's Way, 


to them, or a green Cullis, or a Lentil Cullis, and, keeping them 
hot, take the Cruſts of a Frexch Row, and put them in a Stew- 
pan with ſome good Broch; let them ſimmer, till they are well 
ſoaked and tender; put them in your Soup-diſh covered with your 
Gooſe Giblets; then caſt your Cullis upon them, and ſerve them 
hot. Obſerve the ſame Method with Giblets of other Fowl. 

A Pottage of a Lamt*s Head, 

HAVING ſcalded your. Lamb's Head and Feet, boil them 
with the Livers, and ſome middling Bacon, in a Pot of good Broth ; 
then ſoak your Cruſts, as uſual, and place the Heads upon them in 
the Soup-diſh ; garpiſh it handſomely with the Livers and Feet; 
fry the Brains with the Volk of an Evg and ſome Crums of Bread, 
and let them take a fine Colour ; then put them in their Place, and 
upon the Whole throw a white Cullis well taſted, and ſerve it hot. 
You'll find the Way cf making this Cullis in the Chapter of Cu/- 
lifice. 

I's the Room of this Cullis, you may uſe a good Cullis of Peaſe, 
and garniſh the Pottage, as above : Another Time, make Uſe of 
green Peaſe, and a Cullis of the ſame, according to the Seaſon. 

A Pollage without Water. 

PUT into a Broth-pot, well tinned, a good Slice of a Buttock 
of Beef, a Part of a Leg of Mutcon, and of a Fillet of Veal, one Ca- 
pon, four Pigeons, and two Fartridges, all the Fowls being well 
truſs'd, and the other Meat well beaten ; put into your Pot like- 
wife ſome Slices of Onions, ſome Roots, as Carrois, Parſnips, Oc. 
and ſeaſon it with all Sorts of tweet Herbs, and a little Salt; clofe 
your Pot well with thick Pap er and a Paſte for that Purpoſe, ſo as 
no Air can penetrate ; clap this in another lage Pot of boiling Wa- 
ter, with ſome Hay in it to keep your Stew-pot ſtzady. Keep it 
very Cloſe, and let it be continually boiling in the Water, for about 
five or ſix Hours; after that uncover it, ſtrain from the Meat all 
the Liquor it yielded, and take off all the Fat. 

A Pettage of Sante, or Health, with a Fowl upon il. 

TAKE a Handful cf Sorrel, three or four Hearts of Lettuces 
cut into five or fix Pieces, a Handful of Purſlane, a Bunch of 2 
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vil, a few Slices of Carrot and Parſnips, a few Heads of Cel ry 
and a Handful of green Peaſe, if in Seaton ; when all is well pick- 
ed and waſhed, put them in a Diſh, each Sort by itſelf; put ſome 
melted Bacon into a Stew-pan, and paſs all your Herbs and Roots 
into it, one Sort after another, obſerving what Quantity will be ſufli- 

cient for your Poitage. In paſling them, break them as ſmall as 
you can, the ſmaller the better ; when they a re paſted, put ſome 
good Broth to them cleared from all the Fat; then put them into a 
Pot with a Slice of Ham, and let them ſtew ver y flow ly before the 
Fire; take the Cruſts of French Bread, and put them in a Stew-pan 
with ſome good Broth, and ſet them over the Stove 3 when your 
Cruſts are tender, put them into your Soup-diſh, and your Fowl upon 
th-m. 

N. B. Garniſh your Soup-d:i/Þ, before you put in your Crufts. 

Tas Pottage may be garniſhed with all Sorts of Greens the Sca- 
ſon affords. Take Care your Pottage be of a good Taſte ; pour it 
over your Fowl, and ſerve it hot. 


A Pottage of Flealth with Oniom. 
TAKE a Capon, Fowl, Chicken, or a Knuckle of Veal, pre 


pared handſomely ; ſoak and blanch the m, and put them into cold 


Water; then take them out, and put them between two Cloths to dry; 
and, if a Fowl, pick it very clean, tie it up in a Slice of fat Bacon 
with packthread, and put it to boil in your Broth- Pot, or elſe with 
vour Onions; get choice white Onions for your U.e, about the Big - 
neſs of a ſmall Walnut, or leſs, cut of the two Ends, and blanch 
them ; take a ſufficient Quantity, as ne:r as you cn n, and all of a 
Size, to garniſh the Rim of your Dich; when your Orons are 
blanch' d, pick'd, and ſkinn'd clean, put them into a little Pot with 
{ome wood Br oth, ſome Veal-gravy, and a Sh ce of Ham, if you 
have any, and let them boil flowly ; then p t tt ein ON 2 Sieve very 
gently, for Fear of breaking them, and let them drain; their Li- 
quor will ſerve to ſimmer the Cruſts, as uſual . Moif fen the: i, Wen 
you are ready to ſerve. Take Cruſts of Fre dl B: cad, put them in— 
to a Steu- pan, ſtrain ſome very good Broth upon Viem without Pat, 
and well taſted, and then ſoak your Cruſts, as uſual; garniſi the 

Soup- diſh with your Onions, ag your Bread with your Capon up- 
on it, and fill it up with the Broth your Onions were boil'd in, or 
with Veal-gravy, or other good Broth ; and ſerve it hot. 


A Pettage of forced Chickens with forced Cucunibers. 


THE Chickens being forc'd and boil'd in a Pot with good Broth, 
pare three or four © ucu! be 7 of a miduling Ste, and take all th 
Grains out at one End, and force them with the ſune Fo OT 
with your Chickens: You'll find the Way to make this Force-meat 
in the Chapter of Gy rens in Ngo. Then tab e them out, and put 
them into a little Pot v.ith ſums £008! 8 th, let them b. il low] Iv, 
and tale Care _ do not break; then deep them hot by.the Füe, 
but not to boil: Take ſome Cruſts of French Bread, an i put them 
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into a Stew. pan to ſimmer with ſome good Broth; when they 
are tender, put them into your Soup-duh with your Chickens 

over them : Garniſh the Rim of your Diſh with the forced Cucum- 
bers cut in round Shces, throw over your Pottage ſome Veal-gravy, 
and ſerve it hot. 

ALL theſe Chicken Soups may be made without Forcing, if you 
pleaſe ; and that, being the plaineſt Way, is the belt. 

Porraces of Capons. Foul, and Pigeons, forced or not 
forced, are made after the ſame Manner this Receipt directs. 

To mare a Pottage of Chickens with Onions, the 
Court Fay, 

TAKE ſome fat Chickens, draw and truis them up very neat- 
ly, en them to ſoak in che Water; then blanc h them, put 
them in cold Water, and nrets th m dry between two Cloths ; pick 
them Clean, and te a Slice of fat Bacon on the Breaſt; boil then 
in your B. oth pot, then take ſome Craw-fiſh, and boil them in ve- 
Ty little Water; take the Quin u. tity you, think will garnich vour 
Sour p-diſh, al e of all the ſtaall Fect t, and Ends of t}: © large c nes ; 
take off the Tails, but let them all hold to the Body of the Cra 
th; pick, in this Manner, as many as vou want to carniſh your 
Sovp-Diſh with: When you have enough, put them into a Stew- 
pan, with ſome Pepper, Salt, a ſliced Ono, Parſiey, and a SP oon- 
tul of B: oth; then ſet them over the Fire, till they taſte a little of 
the Scaſoning ; pick the reſt of your Craw kth, and put the Tail 
apart ; take all the Meat of the great Shells, and pound them, with 
the Feet and Tails. You cannot pound them too much. Make 4 
Cullils: Take two Pounds of a Fillet of Veal, and a Piece of 
Ham, cut them in Slices, and garniſh the Bottom of a Stew-pai 
with them; put in an Onion cut into Slices, and a few Slices of 
Carrots and Parſnips; cover the Pan, and put it over a Stove to 
ſtew very ſlowly ; when the Meat begins to ſtick to your Pan, but 
before it bart: put £ocd Broth to it, with Cruſts and Crums of 
Bread, a little Parſley. a young Onion, Muſhrooms and Truffles. 
if you have any ; let all take a "Boil together, till the Slices of Veal 
be done ; tlie 1put in tne pound-.d Craw -fith, and ſtrain it through a 
Strainer ; take Care it be not too thick: Put it into a Pot, "wad 
keep it hot. Take Care it does nat boil, for Fear of turning. 
Take a Hench Row!, cutting off the Cri ſts, and put them into a 
Drew-pan with ſorae good Broth ; but tale off all the Fat, let it oy 
well taſted, and boil your Cruſts: Garniſh your Soup diſh w. 
your picked Craw-fiſh. When vour Cruſts are tender, put them nt 
ypur Soup-diſh, and your Chickens uon them, - and then your 
Cullis of Craw-fith : Serve it hot; but be ſure it be well taſted. 

Make a Wa of Capons, Fowk, and Turkiee, witli Craw. 
5 the ſame Way., Ve fall peak of taat of Pigeons, in its proper 
lace; 


To 
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go make a Pottage of Chickens with Rice and Craw- 
Jia. 

YOU boil your Chickens, 2s above; but the Garniture je 
quite different. Take a Handfvl of Rice, pick it very clean, 
and waſh it in ſeveral Waters; then put it into a Pot, and boil 
it in good Broth, with Half a Dozen of live Craw-fifh ; ſtir your 
Rice now and then to prevent Burning, and add more Broth to 
it; when well taſted, and you are ready to ſerve Dinner, take 
out the Craw-hſh, and put a good Cullis of Craw-fiſh in their 
Place. (See the Manner of making it in the Article of Craw- 
Z and Rice Olio.) Take your Chickens out of the Pot, and 
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take the Slices of Bacon and range them in your Soup.diſh, put- 
ting your Rice over them, Serve them hot. Garniſh your 
Soup with Craw-fiſh, if you think proper: It will not make 
your Pottage eat better, but it is an Ornament. 

PorTacrts of Capons, Fowls, and Turkies, with Rice and 
Craw-ſiſh, are made the ſame Way as this of Chickens. 

A Pottage of Chickens with Rice. 

HAVING picked, blanched, and truſſed your Chickens, 
as above, cover them with fat Bacon, and tie them with Pack- 
thread; put them in the ſame Por you deſign to boil your Rice 
in; take the Quantity cf Rice you want for your Pottage, 
pick it very clean, and waſh it; then put it into the Pot with 
your Chickens, and put them into ſo:ne good Broth to boil ; be 
{ure to ſtir it now and then, for Fear it ſhould burn, and to add 
more Broth, as the former waſtes: When your Chickens are 
boiled enough, the Rice will be ſo too, When you are ready 
to ſerve Dinner, take oat your Chickens and put them into your 
Soup-diſh: Obſerve that your Rice be well taſted, pur it over 
your Chickens, and ſerve ic hot. | 

You may make a Border of Paſte round the Rim of your 
Difh, or uſe Puff paſte cut in Triangles and baked, though Gar- 
niture be ſeldom uſed 3 but do as you think fit. | 

PoTTaGE of Capons and Fowls with Rice is made after the 
ſame Manner. 


X Pottage of ſmall forced Loaves. 
TAKE eight ſmall Loaves of the Bigneſs of an Egg, and 
one Loaf of a Quarter of a Pound Weight of Paſte, raſp them 
well, and let them be of a fine Colour; open them at the Top, 
| take out all the Crum very clean, and force them with ſome 
minced Partridge. [You will find the Manner of doing it in 
the Article of Patzage, the Jacobine Way.] Then boil your forced 
Loaves in good Veal-gravy ; make a Ragout of Cocks-combs 
and Sweet-breads cut in long Pieces, and with tliced Truffies, 
ſome ſmall Muſhrooms, and eight ſmall Artichoke-bottoms ; paſs 
all theſe in a Stew-pan in melted Bacon, and put to it ſome good 
Veal-gravy 3 let it boil lowly : When enough, pat a Cullis of 

Partridges to it, which is prepared as ioliows : 
Ag HIS 
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1 Hair roaſt a Partridge, then take it off, and pound it in a 
| I Mortar; take a Pound and an Half cf a Fillet of Vezl, anda 
„ Piece cf Ham cut in Slices, and garniſh the Buttem of a Stew- 
pan, adding an Onion cut in two, and a Carrot and Parſnip alſo 
cut in tuo; cover the Stew pan, and ſec it a ſweatirg, til! the 
1 Liquor ficks lightly to the Pan, but not till it burn: Drudge it 
1 with a Duſt of Flour, and give it ſeven or eight Rounds on the 
i | Stove ; moiſten it with half Gravy and half Broth, and ſcaſon 
it with Muſhrooms ard Truffles, a whole Onion, ſome Pariley, 
and a little ſweet Baſil ; let it ſimmer for «about Half an Hour 
very ſlowly, then take out the Slices of Veal, and put in the 
pounded Partridge : Strain it through a Strainer, taking Care the 
Cullis be not too thick; paſs it into the Stew-pan to your Ragout: 
Steep ſome French Rowls, as uſual, in half Gravy and half good 
Broth in your Soup diſh 3 lay your {mall Loaves together hand- 
ſomely and in good Order, with an Artichoke-bottom between 
each Loaf; garniſh the Rim with Cocks-combs ard Sweet-breads 
cut in long Slices; let your Cullis be well taſted ; fill up your 


k Soup-diſh with the Cullis, and ſerve it hot. 
' A Paitage of white Profitrolles, or ſmall forced 
f Loaves. 


THIS Pottage is made the fame Way as the laſt, only, in 
the Room of a brown Cullis, you mutt ſerve it with a white 
one, the Preen's Way. 

You will find the Way to make it, in the Chapter of Cu“. 
lifes. : 
A Pottage ef {mall forced Loaves ith Craws-ſifh, 

YOU muſt force your Loaves, and boil your Crafts, the 
ſame Way as above; put into a Stew-pan ſome Cocks-combs 
and Sweet-breads, with ſome Muſhrooms, Truffles, Craw-fith 
Tails, Artichoke-bottoras, and a Bunch of ſweet Herbs; add 
ſome good Veul-gravy, and let it ſweat gently ; take off all the 
Fat, and put to it a Cullis of Craw-fiſh (you will find the Way to 
make it, in the Article of Chicken Pottage with Craw-f/jp ;) 
your Crults being boiled in the Diſh you intend to ſerve the Pot- 
tage up in, put the eight ſmall Loaves in Order upon your 
Cruſts, with the Artichoke-bottoms between each Loaf; garniſh 
tie Rim of your Diſh with Cocks-combs and Sweet-breads cut in 
long Pieces: Obſerve that your Ragout and Cullis of Craw-fiſt 
be wel: tilted, and not too thick; throw it on your Pottage, and 
ſerve it hot. 


A Poitage of Ruails, | Pariridges, or Pigeons in ſmall 
forced Loaves, 

TAKE ſome Ouails and boil them in a Braiſe: Paſs ſome 
Cocks-combs, Sweet-breads, Artichoke-bottoms, Muſhrooms, and 
'Truifies in a little melted Bacon, and wet them with Veal-pravy ; 
then take off all the Fat very clean, and bind it with a Cullis of 
Partridge, as is directed above, in the Pottage of ſmall forced 
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Loader. Take your Quails off the Braiſe, drain them a little“ 
and throw them into your Ragout ; then put each of them into 
a ſmail Loaf emptied for that Purpoſe, together with a little of 
the Ragout; let them ſimmer a little in Veal-gravy 3 ſoal 
your Cruſts in the Soup-diſh you intend to ſerve in, with half 
Gravy and half Broth; put your Loaves in Order upon your 
Cruſts, with an Artichoke-bottom between two; garnith the Rim 
of your Diſh with Cocks combs and Sweet-breads, with ſmall 
Muſhrooms forced: Obſerve that your Ragout and Callis be well 
taſted ; throw them on your Pottage, and ſerve it hot. 

SM ALL forced Loaves of Partridges, Turtle-doves, and ſmall 
Pigeons are done the ſame Way. 

Tnovcn theſe Pottages of ſmall forced Loaves be ſeldom 
uſed, I would, however, juſt mention ſome of them in this 
Place, that may ſerve in large Entertainments. 


Another Pottage of ſinall forced Loaves. 


TO conſiſt of fx Loaves, three forced with Ham, and three o 
thers with Capon, garniſh with ſmall Steh Collops of Veil glaz” 
ed, a Rim of Cocks-combs, and a Ragout of Muſhrooms, Arti- 
choke-bottoms, Ends of Aſparagus, all paſſed in a Stew-pan, with 
ſome good Veal-gravy a little thickened: Your Pottage being rea- 
dy to ſerve, throw on your Ragout, and ſerve it hot. 


A Pottage of forced Pigeons with brown Onions. 


TAKE ſome large Pigeons, pic':, draw, and truſs them well, 
looſen the Skin off the Breaſt with your Finger, and force them 
with a Force-meat thus: Take ſome white Fleſh of Fowls, or elſe 
a Peace of Veal with a little Bacon and Calf's Udder blanched and 
ſcaſoned with Pepper, Salt, ſweet Herbs, and Spices; a few Mauſh- 
rooms, Truffles, Parſley, and young Onions; three or four Volks 
of raw Eggs, and a few Crums of Bread boiled in Cream: Mince 
all well together, and pound them in a Mortar; force your Pige- 
ons with this Force-meat, ſtop the Vent of your Pigeons with 
a Sewer, and blanch them, leaving them but a Moment in the 
boiling Water; pick them clean over again, and ſet them a. 
boiling in a Pot of good Broth. Take ſome imall round Onions, 
cut oft the Ends, and blanch them in Water; then peel them, and 
put them into a Pot with good Broth, and Veal-gravy, and ſet 
them a boiling ; when boiled, take them out very carefully, for 
Fear of breaking tiem, and put them into a Sieve to drain : Take 
a Trench Rowl, cut off the Cruſt, and put it into a Stew-pan, and 
put to your Cruſt the Broth your Onions were boiled in, and ſet 
chem to ſoak and ſimmer ; when tender, put them in your Soup-diſh 
with your forced Pigeons upon them, and garniſh your Diſh with the 
Onions; fill up your Soup-difh with Veal-gravy, and ſee that it be 
well taftcd ; ſerve it hot. If you would have a Binding, inſtead 
of Veal-oravy, bind it with clear Cullis of Veal and Ham. 


PoTTAGE of Turkies with Onions is made the fame Way as, 
the laſt. C3. 


A Pat- 
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A Pottage of Parmeſan Cheeſe. 
TAKE ſmall raſped Loaves of the Bigneſs of a middling Ont- 


on well raſped, dip them in a little mcited Butter, and drudge thein 
with Parmeſan Cheeſe; put them in the Oven to take a fine Colour; 
boil ſome Cruſts of Hauch Rowls, as uſnai, in a Stew-pan with 
good Broth ; when tender, put them into your Soup-diſh, and put 
over your Cruſts fome minced Partridge, and over that ſome raſped 
Parmeſan Cheeſe, and put this likewiſe into the Oven to take a tine 
Gold-colour ; take all out ard garniſh the Diſh with the little 
Loaves ; you muſt have a large one done atter the ſame Manner, 
and forced with minced Partridge, to put in the Middle of your 
Diſh. Serve it hot. | 
A Pottoge of Paririapes. 

YOUR, Partridges being picked, drawn, truſted, and ſcalded, 
lard them with middling Lards of Bacon well ſcaſoned, and half 
roaſt them; then take them off, and put them into a Pot with a 
Bundle of Rcots, ſome Onions, and ſome good Broth ; ſet them a 
boiling. Make a Cullis after this Manner : 'Taxe a Pound or two 
of a Fillet of Veal, and a Picce of Ham, cut them in Slices, to 
garniſh the Bottom of a Stew-pan, ſlice an Orion, Carrot, and 

arſnip, and put the whole covercd up over a ilow Fire; when the 
Liquor ſticks to the Pan, without burning, put in a little Piece of 
Butter, and a Duſt of Flour ; toſs that ſeven or eight Times over 
the Stove, wet it with half Gravy and half Broth, and put in ſome 
Cruſts of Bread, a little Parſley, a Chibbol, Mauſhrcoms, Truffles, 
and a very little ſweet Baſil, and let all immer together; pound 
roaſted Partridges; the Cullis being enough, take out the Slices of 
Veal, and put in the Partridges; ſtrain it through a Strainer, and 
put it into a Pot and keep it hot; boil ſome Cruſts of French Rowls 
in the Soup-diſh you intend to ſerve it in, or in a Ste pan, with 
the Liquor that your Partridges were boiled in: When tender, lay 
them in your Soup-diſh, and lay your Partridges handſomely upon 
them; ſee that your Cullis be well taſted, pour it upon your Pottage, 
and ſerve it hot. 

A Pottage of a Turkey with Fndive. 

DRAW, trufs, and blanch your Turkey, wipe it dry, and pick 
it clean; tie it up in a large Slice of fat Bacon, and put it into a 
Pot with ſome good Broth, and a Handful of fhred Endive, and 
ſet it a boiling ; take more Endive and blanch it in boiling Water; 
then take it out and put it in cold Water, drain the Water from it 
very dry, tie it up in a Bundle, and boil it with your Turkey, or in 
your Broth- pot. Take a French Row!l, cut off the Cruſt, and put 
it into a Stew- pan with the Broth your Turkey was boiled in; hav- 
ing firſt ſtrained it, and taken off the Fat very c'ean, the Cruſt being 
tender, put it into your Sonp-diſh with the J urkey over it; garnith 
the Rim of the Diſh neatly with the EFndive; pour on ſome Veal- 
gravy 3 ſerve it hot and well taſted. Portege of Turkey with Ce- 
lery is made the ſame Way, 

We 
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WF make alſo Pottag 2 of Capons, Fowls, and Chickens, with 
Endive and Celery, the ſame Way as above. 


A Pottage of a Capon forced with Offters. 

TAKE a fat Capon, draw and traſs it for Boiling, paſs your 
Finger between the Skin and Fleſh of the Breaſt, cut the Breaſt out, 
and bone it; put the Fleſh on the D:effer with a little Beef ſewet, 
ſome Bacon and ſome raw Ham, Muſhrooms, 'TruRtes, Parſley, and 
chopped Onions; ſcaſon it with Pepper, Salt, ſweet Herbs, Spices, 
three Volks of raw Eggs, and ſome Crums of Bread boiled in 
Milk; mince all well together, and pound it in a Mortar; force 
your Capon with this Force-meat ; you may add, if you pleaſe, a 
Ragout of Oyſters ; tie cloſe up both Ends to preſerve the Force- 
meat, roll it up in a 8 ice of Bacor tied with Packtaread, and then 
make a Braiſe after this Manner : Put ſome Slices of fat Bacon in 
a Pot, with Slices of Veal, and put in your Capon; ſcaſon it with 
Salt, Pepper, and Slices of Lemon, a little {weet Baßl, ſomes 
Cloves, with Slices of Onions, Carrots, and Parſnips ; covcr the 
Whole with Slices of fat Bacon, and Slices of Veal ; put to it ſome 
Broth, and ſet it a beiling very ſlowly ; then prepare ſome Veal- 
gravy, with a Binding after this Manner: Take a Stey-pan, and 
vut in about a Pound, or a Pound and a half of Fillet of Veal 
{liced, with ſome Slices of Ham, Onions cut in four Pieces, and 
a Carrot cut in four ; cover your Ste- pan, and let it ſweat on a 
Stove, till it begins to ſtick to the Stew-pan, without burning: That 
done, take out all the Meat, and put in a Piece of good freſh Batter, 
with a Handful of Flour, more or leis, according to the Quantity 
of Cullis you make; give ita fine Colour, keeping it ſtirring with 
a wooden Spoon; then wet it ſuftciemily with good Broth, put 
in all your Meat again, and ſeaſon it with Cloves, a little ſweet 
Baſil, and ſome Slices of Lemon; take off all the Fat very 
clean, and be ſure obſerve it be well taſted ; fo ſtrain it through 
a ſilk Sieve, and put ina Veſſel to keep it hot, Then blanch 
ſome good Oyſters in a Stew-pan over the Fire ; being blanched 
and well cleaned, put them in your thickened Veal-gravy : take 
Care your Oyſters do not boil ; take a French Rowl, cut off the 
Cruſt, and put it into a Stew-pan with ſome clear Broth ſtrained 
upon it; then put it over the Stove to ſoak or ſimmer, and, 
when it is well ſoaked, put it into your Soup-difſ: ; take out 
your Capon and drain it, and having taken off the Slice of Bacon, 
put it on your Crult, take ſome of the Oyſters out of your Veal- 
Gravy, and garniſh the Rim of your Soup-diſh with them 
then put on your Capon the Veal-gravy thickened, and the reſt 
of the Oyſters, and {ſerve them hot. 

AxoTHER Time, in the Room of the Veal-gravy thickened, 
make Uſe of a Cullis of Craw-fiſh, if you have any; you 
may alſo ſerve Cruit done the Oyſter Way, with a Cullis the 
ſame as aforeſaid, and make your Bread {tick to the Bottom of 
your Soup-diſh, that they may hold well, and throw over it the 
&vlis and the Oyſters, | | 
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Cruſts with Cullis of forced Cray-fiſh. 
TAKE a round Loaf of a Found Weight, cut it in two, take 
out the Crum, put the Cruſt into a Stew-pan with ſome good Broth, 
as uiua!, and put it on the Stove to ſoak, till tender; then put it 
in your Soup-diſh, then put your Soup-dith on the Stove, covered 
with a Gravy-pan; when it ſticks to the Diſh, but before they 
burn, throw over it a Cullis of Craw-fiſh, and ſerve it hot: You'll 
ſind the Way to make this Cullis, in the Chapter of Culliſſes, and 
in ſeveral other Articles of Pottages. 


Crafts with Cullis of Partridges. 
MAK the Cruſt ſtick to your Diſh as above mention'd, throw 
a Culli of Partridges upon it, and ſerve it hot. 
You'LL find the Manner of making this Cullis, in the Chapter 


of Culii es. | 
Cruſts with Muſhrooms. 

TAKE ſome Muſhrooms, pass them in a Stew-pan with a 
little melted Bacon, wet them with a little Veal-gravy, and le: 
them ſimmer a2 While; when enough boil'd, take off all the Fat 
very Can, and bind them with a Cullis of Partridges (you'll find 
the Way to make it in the Chapter of Culli/es) ; take a round 
Soup-loat of about a Pound Weight, cut it in two, take out all the 
Crum, and put the Cruſt in a large Stew-pan with a Spoonful of 
Broth ; put it directly in your Soup- diſh on the Stove, and let them 
lick to the Diſh, but nut burn; when they flick, throw over them 
your Muthrooms, and ſerve them hot. 

Crijls with Truffles. 

TAKE ſome Truffles and pare them very neatly, cut them in 
Slices, put them in a Stew-pan with a little Veal-gravy, and let 
them ſimmer {flowiy ; being done, bind them with a Cullis made 
of Veal and Ham, take a round Puttage-loaf, about a Pound 
Weight, cutitin two, and take out the Crum ; put the Cruſt in 
a Scew-pan, and over it a Ladle of boiling Broth taken out of the 
Broch pot; por it directly in your Soup-diſh over the Stove, and 
let it ſtick to it, but nyc burn; when they ſtick to your Diſh, 
throw on it your T'ry{ll-s, and the reſt of your Ragout, and ſerve 
them hot. 

Craſts with Morells. 

CUT your Morells in Halves, and waſh them in ſeveral Wa- 
ters, to free them from Sand; drain them well, pais them in a 
Stew pan with a little melted Pacon, and moiſten them with a 
lite Eroth; put in a Bunch of {weet Herbs, and let them boi! 
gendy; tabe a rund Pottage-loaf about a Pound Weight, cut it 
in two, put the Cruit only into a large Stew-pan, ſtrain on it a 
Ladie of broth taken out of your Broth- pot, put it directly into 
your Soup diſh, and make it ſimmer, till they ſtick to it, moiſten- 
ing it every now and then ; keep it as whole as poſſible you can, 
without erucking or breaking; moiiten it with the Broth that you 
boiPd your Morells zu, at the fame Time putting your Morells 
upon it; then add a Cullis, made the Queen's Way, and rv 18 
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hot. You'll find the Way of making this Cullis, in the Chapter 


of Cullifes. 
1 Cruſts with Aſparagus-Tops. 

TAKE ſome Aſparagus, cut off but the Green of them, blanch 
them, and put them into a little Pot with ſome Broth ; put them 
to boil, and bind them with a Cullis of Veal and Ham ; take the 
Cruſt of a round Pottage-loaf about a Pound Weight, cut it, put 
it into a Stew-pan, pour over it a Ladle of Broth, and range them 
directly in your Soup-diſh ; then put your Dith on the Stove, and 
make your Cruſt ſtick to the Diſh, but let them not burn; moiſten 
it now and then with a little Broth to keep it whole; when they 
ſtick to your Soup-diſh, throw on them your Aſparagus with their 
Gravy, and ſerve them hot. 28 

Cruſts with Parmeſan Cheeſe, the Piedmont Way. 

TAKE a round Pottage-loaf about a Pound Weight, unraſped, 
cut it in two, and take out Part of the Crum ; put it into a Stew- 
pan, and ftrain to it a Ladle of Broth out of the Broth- pot; put it 
directly in a Patty-pan, drudge them with raſped Parme/an Cheeſe, 
and ſet it in the Oven to take a Colour; garniſh the Bottom of 
your Soup-diſh with Slices of Crum of Bread cut very thin, and 
powder them with raſped Parmeſan Cheeſe ; pour upon it a little 
Veal-gravy, and let it flick a little to your Diſh ; your Crult 
having taken a good Colour in the Oven, put it into your Soup- 
diſh, fill it up with a good Veal-gravy, and ſerve it hot. 

Bain-Marie, or Mary's Bath. 

TAKE three Pounds of Buttock of Beef, three Pounds of Fillet 
of Veal, and a Pound of Leg of Mutton, the Whole without its 
Fat, with a Capon and a Partridge; take an earthen Pot big 
enough to hold all this Meat; {cald this carthen Pot, before you 
uſe it, then put into it the Meat aforeſaid, and ſeaſon it with an 
Onion ſtuck with two Cloves, and a little Salt ; pour into it three 
Pints of Water, cover the Pot with its Cover, and ſtop it cloſe all 
round with Paite and Paper, to keep in the Steam. Put on the 
Fire a large Kettle of Water, and ſet it a boiling ; then put your 
earthen Pot into this Kettle, and keep ſome Water always boilin 
ready to put into the Kettle; as the other waſtes, keep always fil- 
ling it ſo, for the Space of ſive Hours; after which take it off and 
open it, and ftrain the Broth through a Sieve or a Napkin ; let it 
ſettle, and take off all the Fat very clean. This is uſed for ſick 
People, or to ſoak Cruſts in for Pottages ; and, when you have a 
Mind to do it with Rice, you need only fill the Belly of the Capon 
with Rice pick'd very clean, and do it the ſame Way as above- 
mentioned, 

A Broth to be taken in the Morning for Breakfaſt. 

I S made of a Picce of Buttock of Beef, a Scrag-end of Mutton, 
the bloody Part of a Neck of Veal, and what other Meat you 
think proper, with two Chickens ; your Chickens being boil'd, 
you pound the white Fleſh in a Mortar with Crums of Bread ſoak'd 
in Broth ; and, all being well taſted, you ſtrain it through a Strai- 


ner 
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ner for to put on your boiled Crult with the Broth that you kave 
ready made. a 

You will find the particular Broths uſed for Pottages of Health, 
and others, in their proper Places. What is here mention'd is for 
ſick People, adapted to their Purpoſe only. 

A Broth for Conſuming. 

PUT a Leg of Mutton (without the Fat) in an earthen Pot, 
with a Capon, a Fillet of Veal, a Slice of Beef, a roalted Par- 
tridge, and three Quarts of Water; make it boil very ſoftly, till 
it be reduced to Half, and ſqueeſe it well through a Cloth. This 
Reſtorative may be found among the Pottages, under the Title of 
A Pattage without Water. 

Veal ater. 

Y OU muſt cut a Fillet of Veal in very thin Slices, and boil 
them in an carthen Pot full of Water very {lowly ; when they have 
boiled one whole Hour, ſtrain the Water through a Cloth without 
ſqueeſing the Meat; you may add to it Barley-water, or ſyc2t 
Almond-milk with Sugar, in order to make it better, 

Chicken Water. 

PUT three or four Chickens to boil in a Pot with ſore Wa- 
ter, and make them boil two Hours very ſlowly 5 when they are 
boiled, ſtrain the Broth through a Cloth; you may add to it ſome 
Bugloſs, Borage, Endive, and other cooling Herbs, according ta 
the Neceſſity of Perſons, and Phyſicians Advice; this Water pur- 
ges gently, and is a Cooler, 

Capon Water. 

BOIL a Capon very ſlowly in an earthen Pot with three Quarts 
of Water; your Capon being boil'd, and the Water walted to five 
Pints, take it out, without ſqueeſing it. This Water fattens, in 
particular, if you boil ſome peeled Barley along with it. 

A Broth, the Auvergne May. 

PUT in an earthen Pot well glaz'd, or in a filver Kettle, about 
fix Pounds of Slices of Fillet of Beef without Fat, three Pounds 
of a Fillet of Veal, and a blanch'd Neck of Mutton. The Whole 
being ſcimm'd, put it on a moderate Fire to boil ſlowly, ſeaſon 
it with a little Salt, three or four Onions, a Couple of Cloves, 
three or four Carrots cut in four, and three or four "I'arneps ; put 
to it half a Hen, or a whole one; while it boils, take off the Vat 
now and then; let it boil flowly to make it of an Amber Colour; 
let not your Pot be too big, and let the Broth be boiled away to 
three Quarts. Your Meat being done, and your Broth reliſning, 
ſtrajn it through a Steve into a glazed earthen Pot, and keep it in 
a cool Place. This Broth is very good for thoſe who have no Ap- 
petite; you may make Ute of this Broth for a ſmall Soup, or to 
make Panada's with, boiling ſome Crums of Bread with the white 
Fleſh of a Fowl pounded, and then ſtrain the Whole through a 
Sieve. The Duke of Bonilion made Uſe of this Broth, in his 
Sickneſs, 


Pott ag e, 
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Pottage, the Citizens Way. 

PUT in an earthen Pot four Pounds of Beef, and ſkim it ; ſea- 
ſon it with Salt, ſome Cloves, half a dozen Carrots, as many 
Onions, and three or four Stalks of Celery, making with their 
Hearts a Bunch; put them in your Soup; waſh the Remainder 
tied up ina Bunch, and put it dire ly in your Pot; then put in it 
a little Leg of Veal, or other Meat, with a ſmall Neck of Mutton, 
all your Meat together weighing about fix Pounds ; then put the 
Hearts of your Celery into the Pot, and Jet the Whole boil flowly, 
putting the Pot before the Fire, that your Broth may boil only 
on one Side; you may add two or three Lettuces tied together. 
Your Meat being done, and your Broth rcliſhicg, ſoak ſome 
Bread in it, and place on the Top the Hearts cf the Celery, with 
ſome Onions and Bits of Carrots. Another Time, you may boil 
in another ſmall earthen Pot a Handful of Sorrel, with ſome En- 
dive, Chervil, and Lettuces; make Uſe of theſe Things to put 
over your Soup. Take Care that your firſt Pot be not too Jarge, 
otherwiſe your Soup will not be reliſhing. 

| Advertiſement, 

THE ſoliggaving Broths are all Phyſical, and to be uſed only in 
Caſe of Neceſſity, er by Direct ion of an able Phyſician s The Author 
does not pretend to give theſe Receipts of them, as his exon Invention, 
but as he often made them himſelf, purſuant to the Directions of 
learned Phyſicians; he thought therefore, that theſe Receipts æuculd 
le wery acceptable to thoſe who are Strangers to them, eſpecially ſince 
a Doctor Preſcription does not always lcad us to the exact Method of 
placing every particalar Ingredient, nor cven hint at the Way of or- 
aering them; neither does he think 469.8 # erſaverable for their ill 
Succeſs, and wrong Appiication through Ignorance, Chance, or 
aerong and imprudent Directions: Pat confining himſelf intirely 
goithin the Bounds of the Kitchen, which is his only Province, he 
things he has dane his Part, ty teaching how: to make the ſaid ſeveral 
Serts of Braths; and, if he mentions ſome Indi ſpaſitions and Sick- 
nefſes in which they may be uſed, it is, becauſe he has been an Eye- 
nvitneſs to their good Effet on the like Occafions ; and ſome Phyfical 
Treatiſes are full of ſuch Preſcriptions ; hut Books of that Nature are 
not ſuppoſed to be within the Reach of a Cook ; and ſuch, as are un- 
erouaimted with that Faculty, may think themſelves obliged to him, 
ee furniſbes them with Means of being cured without them. 

A vert of Poitage which the Poor may make, inſtead of 
Meat Broth. 


TAKE four Ounces of ground Barley, Oatmeal, or pounded 
Rice, with an Ounce of Harts-horn Shavings; put all into a Gal- 
lon of boiling Water, and let it infuſe over a {low Fire, till it be 
ſuffciently ſweli'd; let it boil to a perfect Coction, and ſtrain it, 
while it is warm, through a Sieve ; add three Ounces of common 
Honey to it (the whiteſt is beſt) and ſkim it carefully: You may 
likewiſe mix a Dozen or two of Almonds with it, either ſweet or 
hitter, preled or pounded ; or, inſtead of Honey, you may take 

two 


28 The Mop ERN Cook. 


two Ounces of Sugar, and as much of freſh Butter, You may 
alſo put the Volk of an Egg in it, alittle grated Nutmeg, or ſome 
Pepper: Or elſe you may boil a few ſweet Herbs with it, viz. 
Thyme, Sage, Winter Savory, with ſome white Onions and a 
little Salt. The Poor may alſo make a wholſome Pottage, by mix- 
ing one or two Volks of Eggs in a Pint of boiling Water, with 2 
little Honey or Sagar, and two or three Spoonfuls of Wine. 
To make a Pattage for one or two Perſons. 
TAKE four Handfuls of Pot-herbs, pick'd, waſh'd, and cut 
ſmall, two or three Onions cut {mall likewiſe, three or four Leeks, 
Jalf an Ounce of freſh Butter or Bacon, four Spoonfuls either of 
fine Fleur, pounded Rice, Oatmeal, or peel'd Barley, a Dram of 
Salt, and a little Pepper; boil the Whole in three Quarts of Wa- 
ter, which muſt be reduced to a Pint and a Half, and kept for 
Uſe. You may make, at the ſame Time, Pottage enough for 
three or foar Days. | 


To make Pottage enough for jifty Poor for a little Money. 


TAKE two or three Pounds either of ſalt Putter, Sewet, or 
Bacon; let them be melted in a Kettle big enough to hold both 
your melted Bacon or Butter, &c. and your Herbs: When this 
Fat or Butter 15 coloured and hot enovgh, throw in an Handful 
of ſuch Pot-herbs and Roots as are in Seaſon, wiz. Sorrel, Beets, 
Lettuce, Chervii, Endive, Cabbage, Leeks, 'Turneps, Cucum- 
bers, Pumpkins, Sc. all in due Quantities 3 and, when they are 
picked, waſhed, and cut ſmall, put them into the Kettle, ard ſtir 
it often to mah it hoi]; then put in ſix Gallons of bailing Water, 
ſeaſon w in Half a Pound of Salt, and Half an Ounce of Pep- 


per; let the Kettle boil about a Quarter of an Hovr, more 


or leſs, and your Broth wil! be done. If you have a Mind to 
put either Perfe, Beans, Lentils, Rice, Oatmeal, or pceled Bar- 
ley, c. into this Broth, take Half a Buſhel of any of them, 
which mutt be ground, after it has been dried in the Oven. 
This Pulſe, being ground or pounded in a Mortar, is done in a 
Quarter of an Hour like Pap; bat, when it is boiled whole, the 
Doing of it requires more Time and Trouble. To make this 
Broth the more reliſhing, put a littie Garlick, Chibbols, and 
Shalots into it; and, to make it more nouriſhing, add two Bul- 
locks Hearts, or one of the 1.ivers well chopped. | 

As ſoon as this Broth is thick enough, and whilſt it is boil. 
ing, put five and twenty Pounds of Bread cut in ſmall Bits in- 
to It. 

nk hotter this Sort of Broth is eaten, the more nouriſhing 
and ſtrengthening, but the Bread ſhould boil in the Broth no 
longer than a Minute. A large Copper, built upon a Stove, 
would be beit ſor the Purpoſe ; for then the third Part of Wood, 
or Coals, will ſuftice ; but, if that Conveniency cannot be pro- 
cured, this Sort of Broth may, however, be made in a large 
Kettle, | ; 
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The Diſtribution of the Broth. 


Gr a Ladle that will contain about Half a Pint, give a 
Pint and Half of this Broth at Dinner, and as much at Supper, 
to each poor Perſon that is above fifteen, The Ex pence ot each 
Perſon's Share of this Broth will come to about two Pence. 


Anther Sort of Broth for the Poor when ſick, 6. 
9 070 

TAKE N of freſh But: r ſalt Butter. brown i in 
4 E pan, add a Pound of fine F our, and bcep it ſtirring, 
till the Flour is brown; then pour it into four Gallons of bolt. 
ing Water, Jet it boil together about Haft a Quarter of an 
Hour, then take it off, and Keep it in a ſtone Pot. Here you 
have enough for a great many Diſhes of Broth, If you will 
make but one Diſhfal for an old Perion, Half an Ounce of But- 
ter, and 2s much of fine Flour, will do; for a Child take bat 
half the Quantity. 

Tris Broth is given to a Patient, every third or ſoutth Hour, 
as other Broth. 

For healthy People, boil a ſaficient Quantity of Onions, or 
of other Pot-herbs, Roots, and Palle in four Gallons of Wa- 
ter; cut them all very ſmall, that they may boil the eaſter. Be- 
fore you put in the Flour and Barter fried together, your Onions 
or Roots muſt be quite done. and then pepper and ſalt your 
Broth ; mix ſome Volks of Eggs with it, if you can afford 
them. You may alſo make Broth with Bread ſoaked in it, add- 
ing a Daſh of Vinegar, or ſome Spoonfu!s of Wine. There is 
no Nouriſhment more proper than this for poor People, or Sol- 
diers. You may likewiſe give {ome of this Broth (bit without 
Vinegar) to Children, inſtead of Pap. This Broth is to be 
made every Day in Summer, and every other Day in Winter; 
when you take ſome out, tic it with a Ladle, that it may be 
the better mixed. | 

Lent Broth. 

LENT. Broths are generally made with Water, Onions. 
Leeks, Lentils, Herbs, Roots, and Pamrkins; ſome pat Full, 
Frogs, and Craw-fiſh into theſe Broths, which may be alſo 
dreſſed after the Manner of fine Pottages. 

Milk Pottage is well known by every one; but, to make it 
more palatable, beſides Salt, pur a littie grated Nutmeg into it, 
with ſome bitter Almonds, one or two Cierry-bay-leavcs, and a 
Spoonful of double diltilled Orar.ge-tiuwer Water. 

As Cow Milk does not agree with every one's Conſtitution. 
and ſcours and cardles in the Stomach, make Uſe of Almond- 
milk; put wheaten Bread into theſe Broths, bat no ligiit 
Bread, becauſe there is too much Yell in it. | 


13 
A Breth for Chiliron, 
THIS Broth is prepared in a Pt made on Parpoſe, uf it 
can be procured. | | 
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| A roth au Bain Marie. | 

TO make this Broth, take a Pound of a Fillet of Beef, a 
Pound and a Half of Veal, half a Capon, or a Fowl not too 
fat, with an Onion ſtuck with Cloves; let all boil together 
over a flow Fire, with Water enough, till it boils away to a 
thin Jelly, ſo as to be neither too thick: nor too thin. 

Tax Care to give none of this Broth to Children, unleſs it 
be made the fame Day, eſpecially in Summer ; keep it in a 
Stone- pot, or in a Gally-pot, in a cool and dry Place; skim off 
the Fat, before you ule it. 

Panada*'s for Children. 

TAKE the Crum of ſtale Bread, crumble it ſmall upon a 
Napkin, or, inſtead of this, take raſped Cruſts of Bread enough 
to malte a Panada, and add the Velk of a new laid Egg, if you 
think fit; Children will ind their Panada more reliſluing than 
their ordinary Broth or Pap. Inſtead cf Bread, you may take 
pounded Rice boiled in Water. This Panada muſt be pretty 
thin; and, to make it the more nouriſhing cr purgative, when 
the Child's Body is coſtive, add a Spoontul of good Oil. 

A Panada for thoſe who are eber recovering their 
Health, or have leſs their Appelite. 

PUT a Spoonful of good Broth into à Stew-pan, with a 
Piece of white Bread as big as Half an Egg, which mult be well 
ſoaked ; then pound the White of a Capon, or a Fowl ; when 
pounded, put it to your Bread, ana ſtrain it through a Steve ; bu: 
take Care your Panada be neither too thick nor tov thin. 

A Panada with Oatmeos. 
TAEE oneor two Ounces of good Oatmea!, put it in Juke- 
warm Water, ſhift the Water often, and skim off the Flower; 

ut the Remainder of it in the Bottom cf an earthen Pot ovec 
the Fire; let it voil gentiy in a Pint and a Halt of Water, till 
it is half boiled away, then take it cf, ana ſtrain it off imme- 
diately. | 

Ir the Panada, fo boiled, be too thick, put a little Water to 
it; but, if too thin, boil it a little more, add a little Sugar, and 
a Spooniul of white Wine. 

You may make another Sort of Broth with leſs Trouble 
and Charge, in this Manner : Beat up the Volks of two new 
laid Eggs, with the fourth Part of a Porringer of good Broth, 
and let it be done (au lain marie) after the fame Manner as Eggs 
wih Milk, without ftirring it, whilſt it boils. This may be given 
to Children, by putting in ſome thin Slices of Bread, 

A cooling and medicinal Broth, 

EVERY one knows that Broth is nothing but the Juice of 
Meat and Herbs made in boiling Water, and is the moſt proper, 
and, in a Manner, the only Food in Fevers, and other Diſeaies 
that are attended with a Fever, that do not allow of more ſolid 
Nouriſhment, and require ſome particular Sorts of Broth. 
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TTavixc choſen the Meat you defign for your Broth, boil it 
with a ſufficlent Quantity of Water in an earthen Pot, which 
is put over a quick Fire; when your Broth is well skimmed, 
jeſlen the Fire, that the Flame may not reach the Top of the 
Pot. If you are obliged to put any Herbs, or Roots, in your 
Broth, waſh them well, having firſt picked the Herbs, and cut 
and ſcraped the Roots. 

BroTH is commonly ſuppoſed to be enough, when the Water 
is boiled half away. 

As ſoon as you take your Broth off, ſtrain it together with 
the Meat, ſqueeſing it, more or leſs, according to the Neceſſity 
of making it either ſtrong or weak; then put it into a Stone-pot, 
or Galley-pot, and keep it in a cool and dry Place: When- 
ever you have Occaſion to give ſome of it to a Patient, warm 
it if poſſible, as lain marie, that is, in luke-warm Water. 

Tu Roots, Herbs, Flowers, Fruits, or Seeds, uſed for cool- 
ing-broth, are the Leaves of Borage, Bugloſs, Lettuce, Beet, 
burſlane, Chervil, Pimpernel, white Endive, Sorrel, Dandelion, 
wild Endive, Lung-wort, Hope, Agrimony, Cowſlip, Violet, 
Periwinkle, Nettle, Fumitory, E!der-tops, Seeds of Pumpkins 
and Cucumber. 

Wu ſeveral Sorts of Herbs, or Roots, are required for 
ſome Sorts of Broth, in a Seaſon when they cannot be procured 
without great Difficulty, uſe ſuch as you can eaſily get, and in- 
creaſe the Quantity, in Proportion to thoſe that are wanting. 

Ix ſhort, among the great Number of Plants which are uſed 
for Broth, you are. often obliged to have Skill in chufing thoſe 
that are molt efficacious for Indiſpoſitions or Difeaſes, to which a 


preſent Remedy is wanted, 


A cooling Broth with Veal, 

TAKE half a Pound of Veal cut in Slices, and a Chicken, 
with a Handful of four or five Sorts of the Plants before mention- 
ed, which are to be picked, waſhed, and cut very ſmall ; let 
them all be boiled in three Pints of Water, till they are half 
boiled away; then take it of the Fire, ſtrain them off, as be- 
fore, and make them ſerve twice. The moſt common Effect of 
this Sort of Broth, is to moiſten and to cool, It is of great Uſe 
in ſuch Diſeaſes as proceed either from Heat or Droughc, 


Chicken-I/ ater. 


FILL a Chicken skinned and drawn, with an Ounce and 2 
Half of the four cold Seeds pceled and a little bruiſed ; put them 
into a varniſhed earthen Pot, pour over them three Quarts of 
Water, let them boil over a flow Fire, till your Water is redu- 
ced to a Quart, and then ſtrain it ſlightly through a Sieve, 
Let the Water ſettle, ſtrain it off again, and keep it in an earthen 
Veſlel, to be uſed on Occaſion. 

Tris Chicken-Wates cools and moderates the Heat in a Fe- 
ver; it is therefore given to drink in Agues and Fevers, in the In- 
tervals of drinking Broth, This Water is very proper in hot and 

| burning 
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burning Fevers, Inflammations of the Lungs and Stranguries, 
and likewiſe for ſuch Patients as are of a Wot Conſtitution, and 
are inclinable to be thirity, 

Peitoral Chicken Broth. 

TAKE a Chicken, draw it, bruiſe and flat it ; then put into 
the jeliy an Ounce of the four cold Seeds a little bruiſed, Half 
an Ounce of peeied Barley, as much Rice, and a little double 
refined Sugar ; let all boil over a flow Fire in three Quarts of 
Water, which, when boiled to Half, muſt be ſtrained off ſlightly. 

Cooling Broths with a Calf*s Liver. 

TAKE a freſh Calf's Liver ; take out the Gall, and add a 
Calf's Heart to it, if you think fit, which is to be cut in Slices, 
and well waſhed; let them boil in two Quarts of Water, 
which, when boiled to Half, is to be taken off and ſtrained 
through a Sieve; without ſqueeſing it; this is to ſerve twice or 
thrice. 

Ix the Spring or Autumn, when Herbs have moſt Strength, 
you may ſtick the Liver, before you boil it, with Plants, ſuch as 
Leaves of wild Endive, Harts-tongue, Chervil, Pimpernel, Creſ- 
ſes, or the like. 'I his Sort of Broth is very good for thoſe that 
are in Fevers, either burning or malignant, Cc. with frequent and 
inveterate Vomitinge, Hcavineſs and Weakneſs of Stomach ; for 
this Broth will quickly pats through, and will not lie heavy on the 
Stomach ; it likewiſe purifies and iweetens the Blood, and makes 
it circulate. | 

SoME of this Broth is taken in the Morning faſting ; and then 
four Hours after Dinner, to be continued for a Month. 

A moiſtening and cooling Broth with Herbs. 

TAKE ſeme Leaves of Sorrel, Beet, Lettuce, Purſlane, and 
Chervil, two large Handfuls of each, pick, waſh, and cut them all 
ſmall, let them boi} with a Cruſt of Bread, and two Drams of freſii 
Butter in two Pints of Water, which, when half boiled away, is 
to be taken off and ſtrained through a Sieve; and if it be required 
to keep the Body open, as ſoon as it boils, add the Herbs before- 
mentioned, with two Drams of Cream of Tartar. 

THis Broth is to be taken for twelve or fourteen Days, taking 
a Purge firſt, another about a Week after, and one after the Whole 


is uſed. | 

Brotb of Craw-fiſh to ſeeeten the Blood. 

TAKE a Chicken (the Fat of which muſt be taken off) and 
Half a Pound of Veal cut into Slices, with eight Claws, and as 
many Craw-fiſh ails waſhed, and pounded in a marble Mortar; 
Add to theſe ſome Leituces, Purſlane, Chervil, and white Endive, 
a Handful of each, pick'd, waſh'd, and cut ſmall: Let all boil 
together in three Pints of Water, till it is reduced to a Pint and a 
Half ; ftrain it off, while it is hot, and make it ſerve twice. The 
Fat is not to be taken off, becauſe that, which ſwims upon this 
Broth, is only the oily Juice of the Craw-fiſh, in which its Efficacy 
conſiſts, | 
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Viper Br oth 79 purify the Blood. 

GET a Chicken, taking off the Fat, as before, ſome Pimper- 
nel, Endive, Chervil, and Let ttuces, a Hang! Al of each, pick d. 
waſh'd, and cut ſmall; put a Viper 70 theſe, which you 5 ſein 
alive, and cut into Bits; after you have taken off the Head and 
Tail, take out the Entrails, reſerving only the Heart and Liver. 
Let all be boiled 1n three Pints of W Vater, till Half is boiled aw: ay; 
then take it off, ſtrain it through * Steve. and make it ſerve twice. 
It is taken faſting every Morning, f or fourteen Days, taking a 
Purge at firſt, and one at laſt. When the Blood requires to be 

urtfied more efficiciouſly, you may, inſtead of cooling Herbs, 
make uſe of Halt a Dram of val erary Herbs of all Sorts we ell 
mix d. as they come from Swwirze; /: nd. 


Red Broth v Very pr oper 731 D-/t C77 er. cen opening 
Remedies are preſcrib'd, as in the * ruckt ons of the 
Reins and Bladder, according to the Pre er. intions of 


Phyſicians. 

TAKE Grafs-roots of Straw-berry Plants, Dandelion, wild 
Endive, Agrimony, Sorrel, and Bugloſ.. a Handful of each pick'd 
and waſh'd; beat theſe Roots with the Handie of a Knife, to get 
out the Heart and Strings; then cut them ſmall, and let them 
boil for Half an Hour in a Pot with ix Pins of Water; add to 
theſe Ingredients ſome Leaves of Hops, A; grimony , Borape, Bu- 
gloſs, Pimpernel, Dandelion, Spinage, Sort cl, wild Endive walh' d 
and cut ſmall with ſome Purſlane, aud the ſeveral Sorts of M: iden- 
hair, Half a Handful of each; let them all boil for a Quarter of 
an Hour; then take off the Pot, and, when your Broth is cold, 
let it ran through a Sieve without fraining, and keenit in a Bot- 
tle well cork'd, in a cool aud dry Place: Half a Spoontul of this 
Sort of Broth is taken in the Morning taiting, with the ſaine (Quan- 
tity of Veal and Chicken-broth, without Salt. The patient may 
take ſome Glaſſes of this opening Liquor, at any other Time of 
the Day. 

A Broth, with a Calf*s Pluck, againſt Pains in the 
Breaj? or 75 185. 

AKE the freſheſt Calf' Pluck you can get, cut it into Slices, 
ſnift it through ſeveral Waters, as alſo ſome Leave: of Ground lvy, 
Colts-foot, Periwinlcle, and red Cabbage, Half a Handful of each, 
with two Pippins, or Calville Apples, par'd and cut into Slices; 
let all be boiled, as uſual, and put a Dram of brown Sugar- cardy 
diſſolv'd in every Porringer of Broth. 

You may add to the Calf's Pluck Half a Dozen of Craw-fiſh 
boil'd in Water, and pounded in a marble Mortar, having firit 
taken out the Gall. If the Pain in the Breaſt or Lungs is attend- 
ed with a Looſeneſs, and the Patient wants Nouriſhment, put al- 
ternately, in each Porringer of Broth, the Yolk of a new laid Egg. 
You may, inſtead of the Calf's Pluck, make this Broth with a 
Pound of a Buitock of Beef. The Taking of this Broth muſt be 
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continued for a Month or fix Weeks, and a Parge may be taken 


in the mean Time, if needſul. 

As for thofe Patients whoſe Blood is vitiated, without being in 
a Fever, they muſt make ue of Fumitory and Scurvy-Graſs, or 
vulnerary Herbs from Switzerland. 

To make this Broth the more efficacions, put the Pot over luke- 
warm Water, and pourd ſome Biss of a Viper; ſtrain the Juice 
out of it, to mix with the other Ingredients: If you cannot get 
live Vipers, take a Dram of their Powder. 

Tusk Sorts of Broth are very uſeful, immediately after a Fit 
of an Apop'exy and Palſy ; as alſo in curing the Itch, Eryſipelas, 
Morphew, Boils, &c. 

A Broth for an obſtinate Head ach. 

TAKE Halt a Pound of Veal cut into Slices, ſome Leaves of 
Betony, Balm-gentle, and Elder-tops, a large Handful of each; 
as alſo ſome Roots of wild Endive and Dandelion, Half a Handful 
of each, with the Claws and the T'ails of eight Craw-fiſhes waſh'd 
and pounded. Let all be bojl'd in three Pints of Water, which 
mult be boil'd to Half: Take it off, and ftrain it through a Sieve. 
A bitter Broth againſt Diſtempers in the Stomach, and 

Vomiting, 

TAKE ſome Heads of little Century, Wormwood, St. Johr's- 
wort, ſome Flowers of Camomile, and Leaves of Carduus Bene- 
dictus, Harts-tongue, and Fluellin, with ſome bitter Orange: peel, 
and Roots of Gentian ; dry all theſe in a ſhady Place; cut them 
very ſmall, and keep them well mix'd together in a tin Box: 
When you are diſpoſed to make Uſe of them for Broth, take a 
Pound of Veal, or a Chicken beat fiat, and let the Whole boil to- 
gether in three Pints of Water, till it be half boiPd away; then 
let it run throuzh a Sieve without Straining, and make it ſerve 
twice. 

T 1s Sort of Broth is to be uſed in the Morning faſting, and 
three or four Hours after Dinner, for fourteen Days or three 
Weeks, taking ſome Purge at firit and at laſt. 


Another Sort of Broth, with a Calf*s Pluck, againſt 


Pains in the Breaſt or the Lungs. 

TAKE a freſh Calf's Pluck, as directed before, with ſome 
Jubarbs, Sebeſtes, Dates, Figs, Jar-raiſins, Half an Ounce of 
each, and the ſame Quantity ot the ſeveral Sorts of Maiden-hair, 
which are the Adianthum, Spleen-wort, Harts-tongue, and Poly- 
pode; let all boil in three Pints of Water, till boil'd away to half 
thE Quantity; then take it off, {train it through a Sieve, and make 
it ſerve twice. 


Chicken Broth againſt Pains in the Breaſt or Lungs. 

TAEE a Chicken ſtuffed with a Dozen of Jubarbs, and as 
many Sebeſtes, with Flowers of Colts-foot, Leaves of Lung-wort, 
Harts-tongue, Borage, and Bugloſs, a Handful of each : Let the 
Whole be boiled together, till it be half bailed away. When 


your Patient is ready to take it, mix with this Broth twenty Grains 
ef Sulphur-falt Broths, 
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Broths: with Snails and Frogs, againſt a dry Confh, 

TAKE a Dozen of Vine or Garden Snails, and the hind Legs 
of two Dozen of Frogs; let them have two or three Boils, to take 
of the Skim, and pound them in a marble Mortar; take alia 
the White of ſour Leeks, or Half a Dozen good Purnepè, which 
you mult ſcrape and cut ſmall, with a ſ:nal! Handfu' of peeled Barley. 
Let the Whole boil in two Pints of Water, till boiled away to 
one: Then let it run through a Sieve, without ſtraining it, and 
make it ſerve twice: Before you give it to your Patient, put ten 
or twelve Grains of pounded Saffron into the Porringer. This 
Sort of Broth 3s taken faſting in the Moraing, and three or four 
Hours after Supper, for a Month or ix Weeks, taking ſome 
Purge, when requiſite. 

0 7 EE «7 BY TYPE : 
A Broth azginjt Obſtruftions in the Aliſenteny, Liver, 
and Spleen. 

TAKE a Pound of a Fillet of Veal cut in Slices, ſome Roats 
of wild Patience, wild Endive, Leaves of Chervil, Pimpernel, 
Agrimony, Harts-tongue, and Creſſes, halt a Handful of each, 
picked, waſhed, and cut ſmall ; add a Dram of pounded Rhubarb, 
a2 Dram of Wormwood Salt, and an Ounce of, Steal ilings waſh- 
ed in warm Water to cleanſe it, then tie it up, but not too tight- 
ly. Let the Whole boil together in three Pints of Water, which 
muſt be boiled away to half the Quantity, Ihen take it off, and 
throw away the Filings ; ſtrain off the Proth ſlighily, and let it 
ſerve twice. 

A Porringer of this Broth is to be taken faſting every Morning, 
and another Porringer three or four iivurs after Dinner, for a 
Month: The Patient is alſo to take a Purge at hrit, another a- 
bout ten Days after, and one at laſt. 

A Broth againſt Vapours. 

TAKE ſome Leaves of Mallows, Ma: {hmatlows, Betony, Mer- 
cury Herb, Mugwort, aud Sorrel, a Handful of each; pick, 
waſh, and cut them ſmall, and let them boil in three Pints of 
Water to half the Quantity; make it ſerve twice. Your Patient 
is to uſe this Broth in the ſame Manner with thoſe mentioned be- 
fore, to be taken in the Morning. 


A natural Broth of Craw-fjh to purify the Blood. 


BOIL about a Pound of a Fillet of Veal ia a ſmall earthen 
Pot or Kettle, with two Pints of Water, and more, if you deſign 
to make your Broth thin, or a greater Quantity than a Porringer 
full : Your Fillet of Vea being enough, pound Half a Dozen of 
live Craw-ith; after they ate well pounded, put them into a 
Stew-pan, with your Veal-vroth, and let it have a Boil or two; 
ſtrain it through a filk Sieve, and ſerve it up hot. Take Cale 
the Broth be not too mich ſalted, , 

Creſſes Broth. 

PUT about a Pound of a illet of Veal in a {mall Kettle, 

with two or four Pints of Water; skim it, let it boil flowly, 
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till Half be boiled away ; then take two Handfuls of Water- 
creſſes well waſhed, and chop them into your Broth ; let them 
have three or four Boils 3 then ſtrain the Whole through a ſilk 
Sieve, and ſerve it up hot. At another Jime, you may pound 
your Crefſes to make your Broth louk greener, and be' more 


cooling. 
Cherui Broth, 

DRESS this Broth in the ſame Manner with the laſt ; but, 
inſtead of Creſſes, take ſome Chervil with a little Borage, and 
it will be very cooling. 

Another Sort of Chervil Broth. 

INSTEAD of boiling your Chervil, pound it, and take 
about a Glaſs of its Juice; mix it with your Broth, whi'ſt it is 
hot, but not boiling, leſt the Juice loſe its Tafte and Quality. 
This Broth is very cooling, though it does not look pleaſing to 
the Eye, by reaſon of its Greenneſs ; but it has more Vertue in 
the Spring, to ſweeten and purify the Blood, than in any other 


Seaſon. 
A Broth of wild Endive, 

MAKE this Broth, with a Fillet of Veal, as before ; put 
in two Handfuls of wild Endive, let it have a Boil, then ſtrain it 
off, and ſerve it up hot. 

A Scorſonera Broth, 

THIS Broth is made like that before, but, inftead of wild 
Endive, take a Dozen of Scornoſera Heads, which you-mult boil 
with the Veal. 'This Broth 1s very gocd for the Stomach. 

Turnep Broth againſt a Cold. 

PUT in a ſmall earthen Pot Half a Dozen of Turneps pared 
and cut in Bits, with four Pints of Water, which muſt boil away 
to two; ſtrain well off the Turneps with their Liquor; into 
which put about an Ounce and a Half of Sugar ; let it have 
three or four Boils, skim off the Scum of the Sugar to make 
it clear, and {train it again through a ſilk Sieve. This Broth is 
to be taken very warm every Evening, and likewiſe in the Morn- 
ing, if you think fit. 

A. ſtrengthening Broth to warm the Blood of elderly and 
| wear People. 

GET about two hundred Sparrows ready picked and drawn, 
without Waſhing, and a Leg of the beſt Mutton you can get; 
having firſt taken off the Fat, cut it into ſmall Bits : Take an 
earthen Pot well glazed, with a cloſe Lid; put your-Sparrows into 
it with ſome Bits of Mutton, mixed with a Handful of wild En- 
dive, as much Borage, Chervil, and Pimpernel chopped ſmal!, 
with a Dram of Amber, three or four Cloves, and a Quarter of 
an Ounce of Salt: Cover the Pot with Paſte round the Lid or 
Maſtick, twiſt it with Hay from Top to Bottom, and put your 
Pot, for forty Days, in Horſe-dung, three Feet deep over, under, 
and round it; after which Time, take out your Pot, and ſqueeſs 
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the Meat and Herbs together through a Sieve or clean Napkin, 
to draw the Subſtance out of them, which you mult put into a 
glaſs or earthen Veſſel glazed, and keep in a cool Place. When 
you make Uſe of this ſtrengthening Broth, warm no more of it 
than the Quantity you deſign to take. Thoſe, who are indiſpo- 
ſed, may take ſome in the Morning, and in the Day Time, in 
the Evening at the moſt convenient Hours: This Broth is pro- 
per for raw cold Stomachs. 
Bur as it is not enough to have, hitherto, ſhewn the Way of 
making all Sorts of Broth, which may be conveniently uſed at 
all Times, and in all Places, it is proper, for the Benefit of the 
Public, to give Directions for making Broth for thoſe that travel 
into foreign Countries, and particularly for thoſe that are at Sea, 
or lead a military Life, or are ſhut up in a Town that is beſieged, 
or in Places infeſted with the Plague, and are deprived of all 
Commerce or Communication with their Neighbours ; and where 
it is almoſt impoſſible for any one to find Neceſſaries for making 
Broth, ata Time they are in the greateſt Want of them. We 
will therefore exhibit, in this Place, the Compoſition of a Sort 


of portable Cakes made with the Juice of Meat, with which 


Broth may be conveniently made, at all Times and Places. 

The Way of making Broth-Cakes, which may be conve- 
ently carried Abroad, and preſerved above a Near, 
TAKE a . nag of a large Bullock. a whole Calf, or Part of 

it only, according to its Bigneſs, two Sheep, and two Dozen of 

old Hens or Cocks, or a Dozen of Turkies picked, drawn, and 
ſquaſhed with the Calf, and put them all into a large Copper 
with the Calf 's Feet and Sheep-trotters ſcalded and cleaned, firſt 
taking off all the Fat: Add to the Decoction twelve or fifteen 

Pounds of Harts-horn Shavings, which muſt be boiled a- part and 

ſtrained off, whilſt hot. Then pour over the Whole four Pail- 

fuls of Spring Water; cover the Copper cloſe; ſtop it round 
with ſome Paſte, put ſixteen Pound Weight upon it; boil it with- 
out Skimming, on a ſlow Fire, for ſix Hours or more, till the 

Whole be ſufficiently boiled, which is known by the Bones 

coming off eaſily: Then take out the large Bones, leaving the 


reſt a ſlewing ; and, when done enough, take out your Meat 


quickly, and mince it immediately; then put it in a large hot 
Preſs, covered with Iron, to ſqueeſe out all the Gravy : This 


done, pour the extracted Gravy into the Copper, where the Broth 


remained, and preſently ſtrain the Whole together through a hair 
ons, to take away the Filthineſs ; then let it cool, and take of 
ne Fat. 

SEASON this Broth immediately, with a moderate Quantity of 
Salt, pounded white Pepper and Cloves ; ſet it on to boil again, 
ſtir it continually, till it turns brown Jelly (when poured into a 
Plate) as thick as thick Honey. Then take it off, let it be half 
cold, and pour it directly into ſome glazed earthen Veſſels which 
are long and flat, and not excecding three Inches in Depth. 4 
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As ſoon as it is quite cold, let it be dried, either in a het 
Copper Oven, or in another Oven; after the Bread is taken out, 
take Care your Broth does not burn nor patch. It muſt be as 
ſtiff as Glue, ſo that it may be eafily broken with your Hands, 
and make your Cakes of it, each weighing an Ounce or two, 
which you muſt keep in glaſs Bottles in a Box or Barrel well 
Cloſed ina col and dry Place, to be uſed when Occaſion requires. 
Theſe Cakes, wien diſſolved, are very reliſhing, and may be 
uſed either for ordinary [froth or Soups. 

WHEN you have Occation i vie this Broth, diſſolve in a Pint 
of Water an Ounce and a Halſ. or two Ounces of theſe Cakes, ac- 
cording to the Stren,_'h you deſiga to make your Broth of; this 
Broth, made with C-kes. mult be uſed, after the ſame Manner 
with that made of freih Meat Ey a ſmall Quantity made of this 
rpc you may eahly know what Cakes are required for a 
arger, | 6 
You may giye theſe Cakes the Taſte of either Turneps, Oni- 
ons, Chervil, Celery, Leeks, Cc. boiling ſome of them with 
your Meat, to make your Cakes the more palatable. The Lo- 
vers of Herbs may uſe theſe Cakes to make Broth, when they are 
travelling, and have neither Time nor Convenience of getting 
the neceſſary Ingredients. | 
The Manner of making a little Quantity of Broth in 

Cakes, 

PITT ten or twelve Pounds of Beef in a glazed earthen Pot, 
skim it, and put in a Cock or an old Hen, two or three Pounds of a 
Leg of Veal, or a Calſ's Foot; ſeaſon the Whole with whole white 
Pepper, Cloves, and Mace, a ſmall Quantity of each; let your 
Meat boil ſlowly, about eight or ten Hours; and then ſtrain your 
Broth through a Sieve or a Napkin, to extract all the Gravy of 
your Meat ; then take of the Fat. and let the Broth ſettle till 
next Day; after which, put it again into an earthen Pot, and let 
it Kew, till it be as thick as Syrup. This being done, put it into 
an earthen Diſh, and let it dry thoroughly on hot Cinders or 
Sand, or in an Oven moderately hot, Inſtead of an earthen Diſh, 

ou may take Tin Patty-pans, ſquare or round, of the Bigneſs 
of Haif-a-Crown ; your P:eparation being ſtiff, take it out of the 
Diſh or Patty-pans, put it into a Hair Steve, and in a Place that 
is always warm; be careful to turn it now and then; when it is 
dreſſed, put it in a Tin Box, with Paper between every two 
Cakes ; keep them in a dry Place. When you make Uſe of 
theſe Cakes, boil ſome Water; and, when boiling, put in as 
many af you think fit, according to the Quantity of Broth you 
deſign to make. One Cake is enough for a Porringer of 
Broth, | 


CHAP. 
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WO WH: 
Of Gravy, Cullis, Sauce, and Salpicon, 


The Manner of making Gravy. 


AKE clean Beef, in Proportion to the Quantity of Gravy 
you intend to make, and cut it into Slices; take a Stew-pan, 
place in it your Slices, and put in Becf, according to the Quantity 
of Gravy you will make: Put in a couple of Onions cut in Halves, 
and a couple of Carrots cut in two ; then cover your Stewpan, and 
ut it over the Fire to ſweat brown very gently, till it begins to 
ſtick to the Pan ; being pretty clammy, moiſten it with good Broth, 
till you ſee it pretty brown; ſeaſon it with Parlley, green Onions, 
a Crum of ſweet Baſil and © loves, and let in ſtew ſoftly ; skim off 
the Fat; when it is done enough, ſtrain it off, and you may uſe it 
for what you have Occaſion for. | 
| Veal Gravy. 

TAKE a Piece of Veal cut into Slices, the Quantity according 
to the Gravy you will make; place them in a Stew-pan, and put in 
a-couple of Onions cut in Slices with Carrots ; cover your _—— 
and put it over a Fire to ſweat very ſoftly, till it begins to ſtick to 
the Pan ; but take Care not to burn it, and that it be not too deep 
coloured; moiſten it with good Broth, skim off the Fat of your 
Gravy, and ſeaſon it with Parſley, green Onions, Cloves, and a 
Crum of ſweet Baſil, and let it boil very ſoftly ; when done, ſtrain 
it off, and you may uſe it, upon Occaſion, for whatever you pleaſe, 


The moſt uſual Cullis. 

THIS Cullis is made ſeveral Ways, which are here explained g 
but this firſt is reputed the beſt, and the moſt in Vogue among all 
thoſe that have Skill in Cookery. They take Meat according to 
the N of Cullis they have a Mind to make: As for Exam- 
ple, It you treat about ten or twelve Perſons, you can take no leſs 
than a whole Leg of Veal to make your Cullis with, and the Nut 
of a Ham to make it good: Cut your Leg of Veal in Pieces the 
Bigneſę or your Fiſt, place them in a Stew-pan, then put in your 
Slices of Ham, with a couple of Carrots and Onions cut in two, 
and put over your Cullis cover'd ; let it ſtew ſoftly at firſt, and, as 
it begins to be brown, take off the Cover, and turn it, to colour it 
on all Sides the ſame ; but take Care not to burn the Meat; when 
it has a pretty brown Colour, moiſten your Cullis with the Broth 
made of Beef or other Meat; ſeaſon your Cullis with a little ſweet 
Baſil, ſome Cloves, and ſome Garlick. Pare a Lemon, cut it into 
Slices, and put it into your Cullis with ſome Muſhrooms. Put in- 
to a Ste pan a good Lump of Butter, and ſet it over a flow Fire; put 
in it two or three Handfuls of Flour, ſtir it with a wooden Ladle, 
and ict it take a Colour: If your Cullis be pretty brown, you mult 
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put in ſo much Flour: Your Flour being brown, moiſten it with 
your Cullis; then pour it very ſoſtly into your Cullis, l it 
ſtirring with a wooden Ladle; then let your Cullis ftew ſoftly, 
and skim off the Fat; put in a couple cf Glaſſes of Champaign, or 
other wuite Wine; but take Care to keep your Cullis very thin, 
ſo that you may take the Fat well off and clarify it: To clarify it, 
you muſt put it upon a Stove that draws well, cover it cloſe, and 
let it boil without Uncovering, till it boils over; then uncover it, 
and take of all the Fat that is round the Stew-pan ; then wipe off 
alſo the Cover, and cover it again, and by that Means you will 
have the fineſt Cullis in tiie World, Noris, you follow theſe Rules 
cloſe. If by Chance your Cullis be too pale, and you would give 
it « good Colour, you need only put a Bit of Sugar in a ſilver 
Diſh, or Stew. pan, with a Drop of Water, ſet it over a Stove, and 
let it turn to Caramel, moiſtening the ſame with a little Broth; 
and then put it into your Cullis, and with a Spoon take off the Fat, 
till you ſec your Cullis be of a good Colour; and, if it is of a good 
Colour, Caramel neeâs not be put in it. When your Cullis is 
done, take out the Meat, and ſtrain off your Cullis in a Sieve, or 
a il} Strainer, whica is much better. This Cullis is proper for all 
Sorts of Ragouts, and to be over Fowls, put in Pies and Terrines. 
tis, another Way. 

CUT ſome Veal in Pieces, and place them in your Stew-pan 
with Slices of Ham, a couple of Carrots cut in two, and a couple 
of Onions; cover your Stew-pan over a gentle Fire; when the 
Meat begins to ſtick to the Bottom of you: Pan, uncover it, and 
cc lour it all over, but let it not be burnt: If it is done as it ſhould 
be, moiſten it with Broth, and ſeaſon it with ſweet Herbs, Slices 
of Lemon, ſome Cloves of Gerlicl:, and Cloves; take as much 
Flour as you think fit, according to the Quantity of ,Cullis you are 
to make, and mix it thin with cold Broth, or Water; then ſtrain 
ct your Flour into your Cullis, and put by Degrees more to it; let 
the Cullis ſtew ſottly and be well dane; if the Colour is not deep 
enough, put Gravy in it; then, the Fat being well taken off, and 
it having a good Taſte, take out the Meat, ſtrain off your Cullis, and 
cu may mate Uſe ot it on all Occaſions. 

Cullis, ano her May. 

CUT your Veal in Pieces, put them into vour Stew pan, with 
ſome Slices of Ham, a conple of Rocts cut in two, and a couple of 
Onions cut into Slices; cover your Stew-pan, and let it ſtew ſoftly ; 
your Meat being of a good Colour, take it out, put a good Lump 
of Butter into your St-w-pan, put it over the Fire, take a wooden 
Ladle, and ſcrape of well the Brown that flicks to your Stew- 
pan; put in it as much Flour as you think fit, according to the 
Quantity cf Cullis you will make; let it ſtew, till it be of a 
good Colour; then moiſten it with Broth, put the Meat in again, 
and ſeaſon it with a few ſweet Herbs, Cloves of Garlick, and Le- 
mon ice, with ſome Glaſſes of Champaign, or other white 
Wine; let it few wall, and take the Fat well off; and being well 
| done, 
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done, and of a good Reliſh, ſtrain it off in a Sieve, or elſe in a ſilk 
Strainer, and you may uſe it with all Sorts of Entries. 


Another Way of making Cullis. 

ORDER this Cullis like the other, having taken its Colour, as 
ſaid before: The Difference is, that, before you moiſten your 
Cullis, you put in it a good Lump of Butter, ſtir it with a wooden 
Ladle, and put in as much Flour as you think fit, for the Quanti- 
ty of Cullis you are to make; moiſten it with good Broth, and let 


it ſtew well; ſeaſon it the ſame Way as the other here before men- 


tioned ; which being done, ftrain it off, and ule it like the other, 
where you think fit. | 
Ar another Time, when your Meat begins to ſtick, and your 
Caramel is pretty deep coloured, take out your Meat, and put in a 
good Lump of Butter ; then put your Stew-pan over a flow Fire, to 
take off the Brown in the Pan; put it in ſome Flour, and, when you 
ſee a Froth over your Flour, moiſten it with Broth, and put your 
Meat in again; moiltening at laſt the ſame with Veal-gravy, and 
doing the ſame with other Cullis. 
| Cullis of Ham 
IS made divers Ways; I begin with that I think beſt, accord- 
ing to my own and the beſt Cooks Judgment, which is ordered as 
follows, wiz. Take a Stew-pan, put in it three Pounds of Veal 
cut like Dice; take a Ham, take of the Sward, and the Fat, cut 
it into Slices well ſhaped, and put them in a Stew-pan, with your 
Veal, a couple of Carrots cut in two, and a couple of Onions ; 
cover your Stew-pan, and do it very gently over a ſlow Fire at firſt; 


and, when you ſee your Meat begin to ſtick to your Pan, unco- 


ver it, and turn your Slices of Ham, that they may take a Colour ; 
then take out your Slices of Ham and the Veal: Put in your Stew- 
pan a Lump of Butter, and a little Flour, and ftir it well with a 
wooden Ladle; moiſten it with good Broth, not ſalt; put in again 
your Meat and your Ham, and ſeaſon it with Lemon-ſlices, ſome 
Cloves of Garlick, and ſome Glaſſes of Champaign, or other white 
Wines. Goon a thickening your Cullis with the molt uſual Callis ; 
im off the Fat; when done, talze out all your Meat with the Ham; 
ſtrain off your Eſſence in a ſilk Strainer, and uſe the ſame with all 
Sorts of Meat, and hot Paſtry made with Meat, or Fiſh dreſs'd 
with Gravy. Put again vour Slices of Ham into your Eſſence, to 
make Uſe of them on ſeveral Occaſions, wis. Being cut into Dice. 
in putting over 2 Piece of Beef, or Artichoke-bottoms ; and, when 
cut into Slices, for Chickens, young Fowls, or what y ou think 


fit. 
7 = 
Haother Cullis of Ham. 

CUT ſome Slices of Ham very thin, and order them very neat- 
ly in a Stew pan. putting into it ſome Onions: Cover your Stew- 
Pan, and put it over a How Fire, and take Care they be not burnt; 
hen your Slices of Ham have a Colour on one Side, turn them ; 
then take them out of the Stew-pan, into which you put a Bit of 
Butter, and a Duſt of Flour, ſtirring it a Moment with a wooden 

Ladle, 


| 
| 
| 
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Ladle, and moiſtening it with good Broth and Gravy; put in again 
your Slices of Ham, ſome Cloves f Garlick, a Glaſs of Champaign, 
or other Wine, with ſome Muſhrooms. Take a Lemon, pare it, 
cut it in Slices, and put it into your Cullis : Go on a thickening it 
with your uſual Cullis, and skim the Fat well off; ta e out your 
Slices of Hau, and ſtrain off your Cullis in a file Strainer; then 
put m again your Slices of Ham; if you will, you may make Uſe 
of them on ſeycrai Occaſions, viz. in putting them upon Artichokes, 
upon Chickens, for ide-diſhes, or in putting a Cruſt of Bread in 
the Bottom of the Diſh, and your Slices of Bacon over it. 
Cullis, the Italian Fay. | 

PUT in a Stzw-pan Half a Ladle of Cullis, as much Eſſence of 
Ham, Half a Ladle of Gravy, and as much of Broth, three or four 
Onions cut in Slices, four or five Cloves of Garlick, a little beaten 
Coriander-ſeed, with a Lemon pared and cut into Slices, a little 
ſweet Baſil, Muſhrooms, and good Oil; put all over the Fire 
Jet it ſtew a good Quarter of an Hour, take the Fat well off, let 
it b- of a good Taſte, and you may uſe it with all Sorts of Meat 
and Fiſh, particularly with larded and glazed Fiſh, with Chickens, 
Fowls, Pigeons, Queils, Ducklings; and in ſhort, with all Sorts of 
tame and wild Fowl. 

Cullis of Craw-fiſh. 

TAKE the middling Sort of Craw-fiſh, put them over the Fire 
ſeaſon'd with Salt, Pepper, ſweet Herbs, f Onions cut in Slices; 
being done, take them out, pick them, and keep the Tails, after 
they are ſcalded; pound the reſt together with the Shells in a Mor- 
tar; the mere they are pounded, the finer your Cullis will be: Take 
a Bit of Veal, the Bigneſs of a Fiſt, with a ſmall Bit of Ham, and 
an Onion cut in four; put it to ſweat very gently ; if it ſtick but 
a very little to the Pan, powder it a little, moiſten it with Broth, 
put in it ſome Cloves, ſweet Baſil in Branches, ſome Muſhrooms, 
with a Lemon pared and cut in Slices; being done, skim well off 
the Fat; let it be of a good Taſte, then take out your Meat with 
a Skimmer, and go on a thickening it a little, with Eſſence of 
Ham; then put in your Craw-fiſh, and ſtrain it off; being ſtrained, 
keep it to make Uſe of it with all Sorts of a firſt Courſe, with 
Craw-fiſh Cullis. | d 


Cullis of Craw-fiſh, another Way. 


BOIL your Craw-fiſh for Soups ; being boiled, pick them» 
pound your Shells to make your Cullis, take a Piece of Veal cut 
into Slices, put them in a Stew-pan with Slices of Ham, two or 
three Onions, with fome Bits of Carrots, and put it over the 
Fires; let it be doing gently ; being a little flicking, moiſten it 
with good broth ; put in it ſome Crums of Bread uſcd for Soups ; 
your Craw-fiſh being pounded, take your Meat and Roots out ot 
your Cullis ; take off the Fat, and let it be of a good Taſte; put 
in your pounded Craw-fith, ſtrain it off, and put this into a ſmall 
Kettle; pick the Craw-fiſh Tails, and put them in your Cullis, 


keeping it hot. This Cullis may ſerve for all Sorts of Soups with 


Cullis 
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Cullis of Craw-fiſh Tails, with thoſe of Rice, and with ſoaked 
Cruſts, Cc. b | 
"  " dnitber Craw-fiſh Cullis half brown for Fons. 
"TAKE Craw-fiſh, waſh them, and, being boiled, pick them, 
and pound the Shells as much as poffible then take a Vit of 
Veal, cut into Slices, and put in a Stew-pan with Slices of Ham, 
Onions, and ſome Bits of Carrots ; then ſet it a ſweating ; being 
a little clammy, muiſten it with good Broth, and a little Veal- 
gravy 3 ſeaſon it with ſome Muſhrooms, Lemon-ſlices being 
pared, Cloves, and ſweet Herbs. Being ſtewed, take your Meat 
out, put in ita Ladle of your Cullis, and let it be reliſhing ; take 
the Fat well off, put in it your pounded Shells, and ſtrain it; 
at it in a ſmall Kettle with your Craw-fiſh Tails picked, and 
— it hot: This Cullis may be uſed with all Sorts of Soups 
made half brown. 

White Cullis, the Queen's Fay. 

TAKE a Piece of Veal and cut it into ſmall Bits, with ſome 
thin Slices of Ham, and two Onions cut in four Pieces ; moiſten 
it with Broth ſeaſoned with Muſhrooms, a Bunch of Parſley, 
green Onions, three Cloves, and fo let it ſiew ; being ſtewed, 
take out all your Meat and Roots with a Skimmer ; put in a few 
Crums of Bread, and let it ſtew ſoftly ; take the White of a 
Fowl, or of a couple of Chickens, and pound it in a Mortar; 
being well pounded, mix it in your white Cullis, but it muſt 
not boil, and your Cullis muſt be very white; but, if it is not 
white enough, you muſt pound one cr two Dozen of ſweet Almonds 
pared and put into your Cullis ; then boil a Glaſs of Milk, 
and put it in your Cullis; let it be of a good Taſte, and ſtrain 
it off; then put it in a ſmall Kettle, and keep it warm; and you 
may uſe it for all Sorts of white Soups, for Cruſts of Bread and 
white Pottages. 


Greea Cullis with green Peaſe. 

TAKE green Peaſe, let them be done without Liquor, and 
take a Handful of Parſley, as much Spinage, with a Handful of 
green Onion-tops ; blanch all theſe in boiling Water, and put 
them into freſh Water, take them out, ſqueeſe them well, and 
pound them; put into a Stew-pan a Piece of Veal cut in Dice, 
ſome Slices of Ham, and an Onion cut ſmall; put it over the 
Stove to ſtew gently; being a little clammy, moiſten it with 
your Soaking-broth, and let it Rew ſoftly ; put in it a Handful 
of green Parſley, green Onions, Cloves, and a Bunch of Savory ; 
being ſtewed, and of a good Taſte, take out your Meat and 
Greens ; then pound your Peaſe, and mix them with your Cul- 
lis, and with the T'ops of green Onions, and ſtrain it off with a 
Ladle of Cullis. This Cullis may be uſed wich all Sorts of Ter— 
rines with green Peaſe, Ducklings with green Peaſe- ſoup, and 
with all Sorts of Diſhes that are made with a green Siuce ; when 
you tew green Peaſe, or Cucumbers cut into Dice in their 
dcalon, put ſome of this Cullis over them. 


Greee 
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Green Cullis for Soups. 

TAKE Peaſe, and boil them in a ſmall Kettle, with good 
Broth ; take a Piece of Veal, a Bit of Ham, with an Onion, 
cut all together into ſmall Dice, and put them a ſweating very 
gently over a Fire; being a little clammy, moilten them with 
your Soaking-broth, ſeaſon it, and let it flew ſoftly ; take Parſley, 
the Tops of green Onions and Spinage, of eacha Handful ; and, 
after they are picked, waſhed and blanched in boiling Water, 
ſqueeſe them well, and pound them; then take them out of the 
Mortar, and pound your Peaſe. Your Meat being ſtewed, take 
it out of the Cullis with a Skimmer, take off the Fat from 
your Cullis, let it be of a good Taſte, and mix your Peaſe and 
the Tops of green Onions with it, and ſo ſtrain it off: This 
Cullis may be uſed with all Sorts of green Soups and Soup- 
cruſts, 


Cullis of green Peaſe. 

TAKE large green Peaſe, a Handful of Parſley, and green 
Onions ; put all together a ſweating very gently in a Stew-pan 
with a good Lump of Butter; take a Piece of Veal, cut it into 
Slices, with fome Slices of Ham; put them into a Stew-pan, with 
an Onion cut into four over the Fire, to ſweat very ſoftly ; being 
2 little clammy, moiſten it with your Soaking-broth, and ſeaſon 
it with Parſley, green Onions, Cloves, and a Branch of Savo- 
ry; let it be of a good Taſte: Your Peaſe being done, pound 
them ; being pounded, take your Meat out of your Stew pan, mix 
it with your Peaſe, then ſtrain it off, put it in a ſmall Kettle, 
and keep it warm; you mult put the ſame over your green Soups 
and Soup-crulls ; boil a Handful of green Peaſe by themſelves, 
jet them be of a good Taite, and put them into your green 


Cullis. 
Cullis of Partridpe. 

POUND roaſted Partridges; take a Piece of Veal cut into 
Slices with a Bit of Ham; put it together into a Stew-pan with 
Onions and a Carrot cut into Bits, and let it ſweat upon the 
Fire, till it ſticks ; then moiſten it with good Broth and Gravy, 
ſeaſoned with a Slice of Lemon, a little tweet Baſil, and Muſh- 
rooms; let your Meat ſtew very ſofiiy ; this done, take it out 
with the Skimmer, and skim the Fat well off: Let it be of a 
good Taſte, and mix your Partridges with it together with a 
Ladle of other Cullis: Strain it off, put it in a ſmall Kettle, and 
you may vie it with Soups made with Cheſuuts, with Cardes, 
glazed Soups, with Soups, the Facaline Way, and with firſt 
Courſes, in making the ſame a little thicker, _ 

Cullis of Lentils. 

TAKE Lentils, pick and waſh them, then put them into a 
ſmall Kettle with good Broth, an Onion, a Piece of midding Ba- 
con cut faſhionably to garnith your Soup with, and ſet it a boil- 
ing ſoftly ; take a Piece of Veal and a Piece of Ham cut into 
mall Big ; put them into a Stew-pan with an Onion, and 2 it 

Wear 


| 
| 
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Feat pently over the Fire, till it grows clammy ; then moiſten it 
with your Soaking-broth and Gravy, ſeaſon it with Parſley, ſweet 
Herbs, green Onions, and two or three Cloves of Garlick, and 
let it ſtew ſoftly 3 you Meat being ſtewed, and your Cullis of a 


good T aſte, pound your Lentils, and take out your Meat; then 
ſtir up your Lentils with your Callts, and {train it off: You muſt 
keep by you ſome whole Lentil, to put in your Cullis, fo that 
it may look like a Cullis of Lentils ; this Cullis may be uſed with 
all Sorts of ſoaked Cruſts with Lentils, in making them a little 
thicker. 

Sauce, the Roman I/ay. 

TAKE, a Couple of Ladles of good Broth, a Ladle of Gra- 
vy, and Half a Ladie of Cullis of Ham; a Glaſs of Champ ign, 
a few Coriander-ſeeds, Half a Lemon pared and cut into Slices, 
a Stalk of Celery cut into Bits, a little Dragon, two Cloves of 
Garlick, a little ſweet Baſil, and a Bay-leaf ; let this Sauce be 
boiled ſhort to about a Ladle, and ſtrain it off in a filk Strainer ; 
this Cullis is commonly uſed with Chickens, or what you pleaſe; 
it may alſo be uſed with all Sorts of Fowls, ſceing the Broth pa- 
latable and not ſalted 3 you may take as much Broth as the Quan- 
tity of the Sauce, you will make, requires; for a firit Courſe. 

Sauce, the Italian Way. 

CH OP ſome Mufhrooms {mall with Parſley, green Onions, 
and green Truffles, if you have any; if you will make but a 
little Sauce, put a very little of each of theſe into a Stew-pan, 
ſeaſoned with Pepper, Salt, two whole Cloves of Garlick, a Glaſs 
of Champaign or Rheniſh, a Slice of Lemon, with the Juice of halt 
a one, two Spoonfuls of good Oil, and two flat Ladles of Cullis 
or Eſſence ; let all fiew together a Moment, taking out the Le- 
mon-{lice and the Garlick ; let it be reliſhing, and you may uſe it 
with either Fowls or Fiſh ; if you have neicher Cu:lis nor Eſſence, 
put in it a little Butter rolled in Flour, with a little Gravy. This 
Sauce may be uſed, without being thickened, ſeeing only it be re- 
liſhing. 

Another Sauce, the Italian Way. 

TAKE Terragon blanched, two green Onions, two Cloves 
of Garlick, ſome Muſhrooms with ſome Truffles, all together 
cut very ſmall: Put the Whole in a Stew-pan with a Couple of 
Spoonfuls of good Oil; put your Stew-pan over the Fire, adding 
to it about Half a Glaſs of Gravy, a Glaſs of Champaign, 
three or four Spoonfuls cf Cullis of Ham, a little Pepper, 
and the Juice of a Lemon: Skim off the Fat, as much as poſſi- 
ble ; it may ſerve for Chickens or young Fowls. Let it be of a 
5-4 Reliſh, that the Lemon-juice may prevail, and ſerve it up 

ot. 

Sauce in Ragout. 

TAKE a Terragon-pimpernel of Mint, Parſley, and Green 
of Onions, a little of each ; blanch the Whole in boiling Water, 
and put it into cold Water; take it out again, ſqueeſe it, and cut it 
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very ſmall; then put it in a Stew-pan with a Rocambole bruiſed, 
a little Gravy, a little Cullis, and the Juice of Lemon, Salt, beat- 
en Pepper, an Anchovy cut ſmall, and a little Oil ; put all this 
a Moment over the Fire, and let it be well .reliſhing. This 
Kind of Sauce mav be ufed with all Sorts of Meat ; alſo with 
roaſted Meat, putting it into a Saucer, 

Sauce in Ragout, another Way. 

TAKE the ſame Sort of Herbs, preſcribed in the Ragout 
above, and waſh them well ; being waſhed, cut them ſmall, and 
pound them, putting into the Mortar a little Gravy, a couple of 
Rocamboles, a little Pepper, and a little Cullis ; put all together 
into a Stew-pan, heat it, and ftrain it off; being ſtrained off, add 
to it a Spoonful of Oil, keep it warm, and ſerve it up in a Sau- 
cer, with your roalted Meat; you may alſo uſe it with Chick- 
ens, other Fow!s, and Fiſh. 

| Sauce in Ragout, another Way. 

TAKE all thoſe Sorts of Herbs, as are mentioned here before; 
being picked, waſhed, and blanched, put them into cold Water; 
then take them out again, drain and ſqueeſe them well; pound 
them in a Mortar; when pounded, put them in a Stew-pan 
with white Cullis, which is called Cullis, the Qeen's Way; at 


another Time, initead of Cullis, put it into a good Lump of But- 


ter rolled in Flour, with half a Lemon cut into Dice; a little 
Nutmeg, an Anchovy cut ſmall, and a little Broth : Put your 
Stew-pan over the Fire, thicken your Sauce, and let it be of a 
good Taſte; this Sauce may ſerve for all Sorts of Fowls. 


Sauce in Ragout, another May. 

TAKE Terragon, Mint, and Parſley; cut a little of each 
as ſmall as can be; put all together into a Stew-pan, with a 
little Gravy and Cullis ; boil it a Moment, and ſeaſon it with 
Pepper, Salt, the Juice of a Lemon, and an Anchovy cut ſmall ; 
you may uſe this Sauce with all Sorts of Meat. 

Sauce in Ragout, the Citizen's Way. 

TAK. all thoſe. Herbs mentioned here above, cut them 
very ſmall, and put them into a Diſh with a little Broth, a good 
Lump of Butter, and a bruiſed Rocambole; put your Difh 


over the Fire, and let it boil a little ; if you have any Truffles, 


you may put ſome in it cut ſmall, and the Juice of a Lemon. 
Let not the Salt prevail too much; you may make Uſe of this 
Sauce with all Sorts of Fowls or Fiſh. Inſtead of Butter, you may 
ute Oil. | 

A ſweet Sauce. 


TAKE a ſmall Stew-pan; put in it Vinegar, a Bay-leaf, 
a little Stick of Cinnamon, and ſome Sugar ; let it be boiled to a 
ſhort Sauce; ſtrain it off, put it in a Saucer, and ſerve it up hot. 


Inſtead of Vinegar, you may take Wine. 


A Sauce with Fennel and Gooſeberries. 
TAKE young Fennel, cut it very fall, put it in a Stews» 


pax 


rene 
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dan with a little Butter and Duſt of Flour, ſeaſon it with Pepper, 
Salt and Nutmeg, and moiſten it with a little Gravy or Water ; 

our Sauce being thickened, throw in it your Gooſeberries blanch- 
ed: Let it be of a good Taſte, and uſe it with what you think fit: 
This Sauce is commonly uled with Mackarels. 


Minced Sauce. 

CU T Onions, Muſhrooms, and Truffles, if you have any, 
very ſmall with Capers and Anchovies ; put into a Stew-pan a 
a little Butter with your Onion; put your Sauce-pan over a 
brisk Fire; give it two or three Toſſes; now put in it your 
Muſhrooms and Truffles, ſtrewing over them a Duſt of Flour, 
and moiſten them with good Gravy ; then put in it your Capers 
and Anchovies, with a Glaſs of white Wine: "Thicken your 
Sauce with a Spoonful cf Cullis, Let it be of a good Taſte, and 
you may uſe it with all Piſhes with a minced Sauce. 

Salpicon. 

TAKE Sweet, breads of Veal blanched, cut it into ſmall 
Dice, two or three Slices of Ham cut in the fame Manner, Muſh- 
rooms and Truffles alſo cut into ſmall Dice, and ſome Slices of 
raw Fowls, cut likewiſe into Dice ; put your Ham a ſweating 
in a Stew-pan, and, when coloured, put in the reſt of the Things 
with a Ladle of Cullis, and as much Gravy ; Jet it ſtew foftly, 
and be of a good Taſte ) uſe it every where with Diſhes drefled 
with Salpicon, and put in it ſome Lemon-juice; you may alſo 
put into it Artichoke- bottoms, cut into Dice. 


Hot Sauce in Remoulade. 

PUT into a Stew-pan ſome Onions, cut into Slices, with one 
or two Spoonfuls of Oil; ſet this a Moment over the Fire, and 
put into it ſome Gravy and Cullis, a Glaſs of Wine, two or 
three Cloves of Garlick, Half a Lemon cut into Slices, a little 
ſweet Herbs, Cloves, Capers cut ſmall, and Parſley ; let it be of 
a good Taſte ; put in it a ſmall Spoonful of Muſtard, and ſtrain 
+ ut ; make Uſe of this Sauce with all Diſhes with hot Remou- 
ade. 


Sauce in Remoulade, another Way. 


CUT ſmall ſome grcen Onions, Capers, Anchovies, and 
Parſley, each by itſelf upon a Plate, with a Clove of Garlick 
and a Crum of Shalot ; put all this into a Stew-pan, together 
with a few ſweet Herbs, two Spoonfuls of good Oil, as much of 
good Muſtard, the Juice of a Lemon, with a little Calli> ; ſtir 
all well together, and you may uſe it with all Sorts of Feowls and 
broiled Meat, and with roafted Meat in a Saucer. | 


A thick Sauce with Pepper. 
PUT into a Stew-pan Slices of Onion, Thyme, ſweet Baſil, 
a Bay-leaf, two or three Cloves of Garlick, a Ladle of Gravy, 
and as much Cullis, ſome Slices of Lemon with a Glaſs of Vi- 
negar; put it over a Stove, let it be of a good Tatte, and take 
eff the Fat; ſtrain it off, and ſerve it up in a Saucer with a on 
. Meat; 
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Meat; the ſame Sauce may be uſed with all Sorts of Meat, that 
require a thick Pepper-ſauce 3 and may alſo be made without 
Cullis. 

Caper- Sauce. 

PU T in a Stew-pan ſome Cullis of Ham, with Capers, to 
which give three or four Chops with a Knife; ſeaſon it with 
Pepper and Salt, let it be reliſhing, and ſerve it up hot. 

Sauce with Truffles. 


TAKE Truffles, pare, waſh them in Water, and cut them 
mall; this done, put them in a Stew-pan with thin Cullis of 
Veal and Ham; ſeaſon it with Salt and Pepper, let it ſtew ſoftly, 
let it be of a good "Taſte, and ſerve it up hot. 
© Tax Sauce with Muſhrooms is made in the ſame Manner. 

Onion-Sauce. 

PUT into a Stew-pan ſome Veal-gravy, with a couple of 
Onions cut in Slices; ſeaſon it with Pepper and Salt, let it ftew 
ſoftly, and then ſtrain it off ; put it in a Saucer, and ſerve it 
up hot. : 

Green Onion-Sauce. 

PUT in a Stew pan green Onions pared and cut ſmall, 
with a little of melted Bacon, ſeaſoned with a little Pepper 
and Salt; moiſten it with Gravy, and let it flew a Moment; 
thicken your Sauce with Cullis of Veal and Ham, let your 
Sauce be of a ſharp Taite and good Reliſh, and ſerve it up 
hot. 

Vermice-Sauce. 


BRUISE your Verjuice in its Seaſon, put it upen a Plate with 
Pepper and Salt, and ſerve it up cold. 


Other Vermice-Sauce. 
YOUR Verjuice being pounded, take thin Cullis of Veal and 
Ham, put it in a Stew-pan, being hot, and put the Verjuice in 
it; let the Sauce be reliſhing, and ſerve it up hot. 


Sauce with freſh Muſhrooms, 

PARE your Muſhrooms, and mince them with a little green 
Onion and Parſley ; put in a Stew-pan a little melted Bacon, and, 
having given it four or five Toſſes, moiſten it with Gravy ; let 
it flew ſoftly over a low Fire, Skim the Fat well off, and thicken 
your Sauce with Cullis of Veal and Ham; let it be zeliſhing, and 
ſerve it up hot. 


Sauce for a poor Man. 
TAKE green Onions, pare and cut them very ſmall, and 
put them in a Sauce-boat with Pepper, Salt, and Water; ſerve 
it up cold, : : 
auce for a poor Man with Oil. 
TAKE a few green Onions and Parſley, and put them in 2 


Saucer, with Oil, Pepper, and Salt; you may add to it a little 
Vinegar, and ſerve it up cold. 


Gare 
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| Sauce with Pepper. 

PUT Vinegar into a Stew-pan, with a little Veal Gravy, green O- 
mons whole, an Onion cut in Slices, with a Slice of Lemon, ſeaſoned 
with Pepper and Salt ; after a Boil or two, taſte it, ſtrain it off, pour it 
into a Saucer and ſerve it up hot. 

Robert-ſavce. 

TAKE Onions, cut them into Dice, put them in a Stew-pan with 
a little Butter, and keep them ſtirring ; being half brown, drain off the 
Fat, ſtrewing ſome Flour over them; moifcen it with Gravy, and let 
it ſtew ſoftly upon a ſlow Fire; ſeaſon it with Pepper and Salt; then 
thicken it with Veal and Iam Cullis, putting in a little Muſtard ; make 
it reliſhing, and uſe it upon Occaſion. 

Ham-ſauce. | 

CUT three or four Slices of Ham, beat them flat, and put them a 
ſweating over a Stove; being clammy, flrew over them a little Flour, 
and keep them ſtirring ; moiſten them with Gravy, and ſeaſon them 
with Pepper, and a Bunch of ſweet Herbs; let it ftew gently ; if it is 
not thick enough, add to it a little Cullis of Veal and Ham; let it be 
of a high Reliſh; ſtrain it off, and uſe it for all Sorts of white Meat 
roaſted. 

Green Sauce. 

TAKE the Graſs of Wheat, or of other Grains, and pound it in a 
Mortar with a Cruſt of Bread; take out the Grafs thus pounded, put it 
in a Sieve, and ſeaſon it with Pepper and Salt; moiſten it a little with 
Veal Gravy and Vinegar, ſtrain it, and ſerve it up cold with Lamb or 
Fowl. 5 

Sauce for Ducks. 

TAKE Veal Gravy, ſeaſon it with Pepper and Salt, put in i: the 

Juice of two Oranges, and uſe it for Ducks and Teals. 
Sauce for Snipes. 

THE Snipes being roaſted, take them off, and take out the Intrails 
and the Liver; put them in a Stew- pan, ſquaſh them, ſ-2fon them w.ti 
Pepper and Salt, and moiſten them with a little red Wine; cut your 
Inipes into the Sauce, and, if the Sauce is not thick enough, put in it 
two or three Spoonfuls of Val and Ham Cullis; put it over the Fire; 
when hot, Jet it he of a good Taſte; ſquęcſe into it the Juice of two 
Oranges, and ſerve it up hot. | 

Sauce with Mutton Gravy and SHalots. 

PARE your Shalote, and cut them very ſinall; put them in a Diſh 
with Pepper and Salt, and Mutton Gravy or Veal Gravy ;' you may 
ute this Sauce for Legs of Mutton, or with Fowls. 

Anchoty Sauce. 

WASH well two or three Anchovies, take out the Bones, cut the 
Anchovies ſmall, and put them in a Stew-pan, with a thin Cullis of 
Veal and Ham, ſeaſon d with Pepper and Salt; let it be hot and re- 
liſhing ; you may uſe this Sauce with roaſted Meat, 

A Carp Sauce. 


LAY in a Stew-pan ſome Slices of Veal and Ham; then take a 
F Carp, 
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Carp, ſcale it, and cut it in four or fix Pieces; put it over your Mear;. 
with a couple of Onions cut in four, and a Carrot cut the ſame; cover 

our Stew-pan, and put it over the Fire a ſtewing gently ; when it 
un to ſtick to the Pan like Veal Gravy, moiſten it with Broth, ſea- 
ſon it with Cloves, ſweet Baſil, Lemon-ſhces, Cloves of Garlick, and 
a couple of Glaſſes of Champaign, or other white Wine; add to it a 
couple of Ladles of your uſual Cullis, or cl{e brown ſome Flour as it 
were for Cullis, and put in it the Quantity required. Your Cullis be- 
ing reliſhing, take out your Meat, and {train off your Cullis. This 
Sauce may be uſed with all Sorts of Diſhes with Carp Sauce. They 
commonly take Carps with ſoft Rocs, becauſe they make Uſe of theſe 
Roes, to ſhew that it is a Carp Sauce: Ihe Sauce for Pikes is made in 
the ſame Manner, only they take ſome Slices of Pike, to ſhew that it 
is a Pike Sauce: This Sauce may be likewiſe uſed with Fowls, 
Chickens, Oc. 


HNA FP. HI. 
Of Entries of Terrines on Fiſh or Fleſh Days. 


A Terrine with a Ragout. 


AKE a couple of Partridges, a couple of Rahbits, a Wood- 

cock, half a Dozen Pigcons, half a Dozen Quails, three or tour 
Fillets of Viutton, and a Piece of a Fillet of Beef; lard all your Meat 
with {mall Cardoons well ſeaſoned ; add to it a little middling Ba- 
con cut ſmall, and let the Terrine be big enough to hold your Meat; 
place in it all theſe Fowls and Meat; cut the Rabbits into Pieces, 
but leave the other Meats whole: This done, ſcaſon it with Pepper, 
Salt, fine Spices, and ſome ſweet Herbs ; then overlay it with Slices of 
Veal and Ham; cover your Terrine, and put ſome Paſte round the 
Cover to keep it cdſe, and bake ir in an Oven, or let it ſtew over a 
flow Fire, with a good Quantity of hot Aſhes round and over it, re- 
newing now and then your Fire, and let it tew about five or fix Hours. 
Make a Ragout for it in the following Manner, iz. Take ſome Veal 
Sweet-breads, waſh them in ſeveral Waters, and blanch them; then put 
them into cold Water, cut them into Bits, and put them in a Diſh with 
fat Livers, Truffles, and Muſhrooms : Put the Whole into a Stew pan 
with a little Bacon, moiſten it with Gravy, and let it Lew over a flow 
Fire: It being ſtewed enough, put in it Heads of Aſparagus, if they 
are in Seaſoy, and Bottoms of Artichokes blanched ; fm the Fat clean 
off, and thicken it with a good Quantity of Cullis. Your Terrine be- 
ing bak'd, take it off, and wipe it clean; take off the Paſte, open it, 
take out the Slices of Veal, ſkim the Fat off, and let it be well re- 
iſhed, as alſo your Ragout, which muſt be hot; when you put it into 
the Terrine, then put it into a Diſh, and ſerve it up hot. Inftcad of 
a Terrine, you may make Uſe of a Braiſe, or bake it in an Oven. 


+ Earthen Pan, 
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A Terrine of Rumps of Mutton with Cheſuuts, 

TAKE Rumps of Mutton; blanch them in hot Water, cut off both 
Ends, and make thereof as many Parcels, three or four in a Parcel, as 
you have Rumps ; garnith the Bottom of a ſmall Pot with Slices of Ba- 
con and Beef, ſeaſoned with Pepper, Salt, fine Spices, a few ſweet 
Herbs, and an Onion cut into Slices: Put your Parcels in the Pot, and 
ſeaſon them Top ang Bottom alike ; cover them with Slices of Beef, 
Veal, and Bacon, and moiſten them with Broth or Veal Gravy : Cover 
your Pot, and let it ſte with Fire under and over, addirg freſh Aſhes 
now and then; peel ſome Cheſnuts, and put them in a Baking-pan 3 
put on its Cover, and let them ſtew, Fire under and over, ſtirring them 
now and then: When they are done, tle off their Skin, clean them 
well, put them in a Stew-pan with a Cullis and Gravy, and ſte them 
over a {low Fire. The Mutton Rumps being ſtewed, take them out, 
cut off the Packthread, and let tilem drain; then place them in the 
Terrine; let the Ragout of Cheſnuts be reliſhing, nux it all together, 
and ſerve it up hot for Entry. 

Tye Terrine of Beef Rumps with Cheſnuts is dreſſed, after the fams 
Manner as that of Mutton Rumps. 

A Terrine of Mutton Rumps with Turneps. 

STEW your Mutton Rumps, after the ſame Manner 2s you do 
them with Cheſnuts ; ſcrape ſome Turneps, and give them what Fi- 
gure you pleaſe ; blanch them, put them in a Stew-pan with Cullis and 
Gravy, and let them ſtew gently 3 when the 'Turneps are ſtewed, 
take them out of the Stew- pan, take off the Packthread, and let them 
drain; then place them in the Terrine, and ad your 'T'urneps to them 
but let your Ragout of Turneps be well ſcaſon'd and ſerve it up hot. 

TuE Terrine of Beef Rumps with Turaeps is drefled, in the fame 
Manner as the Mutton Rumps with T'urneps: Bect Rumps mult always 
be done in a Braiſe, as the Mutton Rumps. 

Terrine of Mutton Rumps, ci Bacon and Cabbage. 

YOUR Mutton Rumps being blanched, cut your Cabbages in two, 
and blanch them; when blanch'd, put them in cold Water, and ſquecſe 
them well; put in the Bottom of a {mall Pot Slices of Bacon, Veal, and 
Beet ſeaſon'd with Pepper, Salt, Cloves, with a few ſweet Herbs, ſome 
Carrots and Parſnips ; then divide your Mutton Rumps into Parcels 
tied up with Packthread, and place them in a Pot ; tie up your Cab- 
bage alſo, and put it into the Pot. Take ſome Bacon, ſcrape the Sward, 
and clean it, cut your Bacon into ſmall Slices, without ta ing it off the 
Sward ; then put it into the Pot ſeaſon'd T op and Bottom alike, and cover 
them with Slices of Bacon, Beck, and Veal, you may add to it a Par- 
tridge and a Piece of Ham; cover your Pot, and let it ſtew with Fire 
under and over, renewing your Fire now and then ; 'The Whole be- 
ing ſtewed, take out the Mutton Rumps, the Cabbage, and the Bacon, 
then place your Mutton Rumps in a Terrine; put between them fore 
Cabbage cut in Fillets, and ſome Slices of Bacon; our into your Tere 
rine an Eſſence of Ham, and ſerve it up hot. | 

Iur Way of making Eſſence of Ham will be found in the Chapter 
of Culliſ/ts, Terrines of Lamb Rumps are made alter the fame Man - 


NET. 
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A Terrine of Mutton with Cucumbers. 
YOUR Mutton Rumps muſt be done in a Braiſe; they beiug done, 


pour over them a Ragout of Cucun bers well ſeaſon's, and ſerve i it up 
Ot. 


Tur Terrine of Beef R umps with Cucumbers is done in the fame 
Manner. For the Ragout of Cucumbers, ſee the Chapter of Culliſſes. 


Terrine of Grit es of Veal with green Peaſe, the Citizens 
| 8 ) | 


Hay. 


iT; AVING cut your Grifiles, waſh them well-and drain them; 


put {{me Butter in a Stew- -pan, an a let it melt; then put in it your 


Griſtles, and toſs it up; ſcaſon them with Pepper, Salt, a Bunch of 
{v, cet Herbe, and ſome Oniots, and drudge it with a little Flour ; 
ane ſen it with a little Quantity of Gravy, and let it ſtew gently. 
IKE the Quantity of green Peaſe. you think proper, put them with 
your Griſtles, and let them ſtew well; when ſtewed enough, ſkim it, 


and thicken it with Cullis and Eſferce of Ham; 12t it be well rclif'd ; 


put it in your Terrine, and fe:ve it up hot. 


A Terrine of Veal Cr, Ales, with green Peaſe Soup, Aſta- 
ragus, and Hearts of Letluces, 

AFTER you have cut the Grifiles of Veal, ſtew them, in a Braiſe 

With fine Bacon. Take a Pound of Veal and a Piece of Ham cut in- 

to Slices, and put thein into the Botiom of a Stew-pan, with an Onion 


cut in Slices, and ſome Carrots: Cover the Stew. pan, and let it ſweat 


- 


0 


over a Store; ; when it begins to ſtick to the Pan, moiſten it with Broth; 
add to it ſome Muſhrooms, a couple of green Onions, a little ſwect Ba 
til, Parſley, and three or four Cloves : Let the Whole ſtew ſoftly toge- 
ther. Take green Peaſe, put them into a Stew-pan with Bacon or But 
der, a 232 .netul of Parte cy, and as much of giecn Onions: Cover the 
SNew-pan, ard put it over a flow Fire; take Care to fiir it now and 
then, and, when they have caſttl.cir Water, and are boil'd, pound them 
in a Mortar: Then take the Slices of Veal and Roots out of the Stew 
Bans put Your Peale into the Steweepan, fur them well, and ſtrain them 
let it be very green. Now blanch ſome Hearts of Lettuces with 
Heads of Aſparagus ; ; Thete being blanci.'d, put them into cold Water; 
take them out agam, and let them drain; then put them in a Stev/- 
pan with a little Broth, and let them ſtew over a gentle Fire; when 
ſrewed, take them out, take up alto your Giiftles of Veal and the fine 
Bacon, and let them drain: Place them in the 'Terrine, and between 
them lay fom© Slices of fine Bacon, with the Hearts of Lettures and 


Tops of Aſparagus round it; let your Soup be well retſh'd, Our it. 
0 erthem,, and ſerve it up 5 Ot. | 


TuE Nr of Pinions, Chickere. Fowl 
Peaſe Soup, is done after te ſame Manner. 


A Terrine of Mutton Iilfets <vith Cucumbers. 
LARD your Fillets with good middling Bacon, and let it ſtew in 
a Braie, « as before. The Fillers being ſtew ved, take them out, let them 
rain, and place them in the Jerrine; pour over them a Ragout of 


„Ducks or Pigeons, with 


Sucumbers, and ſerve them up hot, vou will find che Method of 


making the Ragout of Cucumber in the Chipter of Rogers, 


iy 
; Tig 
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Tut Terrine, with Fillets of Beef with Cucumbers, is done after the 
ſame Manner as that of Mutton Fillets, with Cucumbers, as above. 

A Terrine of Fillets of Beef *with a minced Sauce, 

TAKE a Fillet of Beef, lard it with thick Bacon well ſeaſon'd, 
and Slices of Ham; put it a ſtewing in a Braiſe; it being done, take it 
ont, let it drain, and place it in a Terrine, with a minced Sauce over 
it, and ſerve it up hot. 

Tye Manner of making the minced Sauce is ſeen, in the Chapter 
of Cullifſes. 

Tut Terrine of Fillets of Mutton done in a Braiſe, with a minced 
Sauce, is done after the ſame Manner as that of Filiets of Beef. 

| Hotch-Potch. 

TAKE ſome of the lower End of a Briſket of Becf, cut it into Piece: 
two Inches long and broad, put them into cold Water, and blanch 
them; when blanched, put into a Pot Slices of Beef, and the Briſket- 
piece, with a great many Carrots and Parſnips ; then ſ-afon it with 
Fepper, Salt, a Bunch of iweet Herbs, half a Dozen Onions, a Piece o: 
Ham, and, if you think proper, a Piece of Cervelas ; then cover it 
with Slices of Beet, moiſten it with Broth, cover the Pot, and put Fire 
under and over it; when done, take out the Meat and the Carrot 
then put the Briſket piege, with other Meat, into a Stew-pan, and dre! 

our Carrots as neatly as you can ; put them to your Meat ; then {trait 
off the Broth the Briſket-pieces were boiled in, with the reſt of the 
Meat, ſkim it well, and let it be well ſeaſoned ; if there is too muc!. 
Liquor, boil it to a ſmaller Quintity ; put ſome Butter in a Stew-pan, 
with a Handful of Flour, ſtir it with a wocden Ladle, till it is prev v 
brown, and moiſten it with the Broth of the Hotch-Potch ; {hin i! 
well, let it be well taſted, put to it Parſley cut ſmall, and put it over 
your Griſtles of Beef and Carrots ; keep it hot; being ready to ſerve 
up, place it in a 'Te:rine, and ſerve it for Entry. You may ſerve it up 
in a Diſh as well as a Terrine; you may alſo add to it Mutton 


Gritles. 
Terrine of Chickens with Cuctimbers. 

TAKE off the Wings of your Chickens, 1inge, pick, draw, and 
truſs them clean; lard them half with Bacon, and half with Ham: 
Then put into a ſmall Pot ſome Slices of Bacon and Veal, and your 
Pullets ; ſeaſon them with Pepper, Salt, ſweet Bafil, and Onions; 
cover them at Top, and ſet them a ſtewing gently with Fire under and 
over: Then take half a Dozen of Cucumbers, pare them, cut them in 
four, give them what Figure you pleaſe, and blanch them ; then put 
them in a Stew pan with Gravy and Cullis, and ſo let them ſtew gent- 
ty, till they are done; when done, put in it as much Cullis as isgequired 
tor your Terrine; your Chickens being ſtewed, take them out to 
drain; place them in your Terrine with your Ragout of Cucumbers 
over them, and ſerve them up hot. Inſtead of tins Method, you may 
ill your Chickens as you think proper, with Korce meat, and garniſh 
them with ſtuſfed Cucumbers : You have the Manner of doing it in the 
4/napter of Rage. 


E q Ter: 
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A Terrine, the Bavarian Wav. 

TAKE half a Dozen of Quails all ready truſſed, four middling 
Pigeons, and two young Rabbits ; cut off the hind Legs, and lard them 
with Bacon, and the Back with ſmall Bacon ; cut off the Head and 
Flanks, and lard them likewiſe. Take an Eel cut in Pieces the Length 
of your ; abbits; put in your Stew-pan ſome Slices of Veal and Ham, 
and put in it your Quails and Legs of Rabbits, with Muſhrooms and 
Truffles; ſeaſon it with Pepper, Salt, ſweet Bafil, Onions, ſome Slices 
of Lemons, and a Couple of Glaſſes of white Wine; cover the Top 
and Bottom alike; cover the Stew-pan, and ſet it a ſtewing, with 
Fire under and over: It being half done, put in it your Pigeons, with 
Veal Sweet-breads, and let it flew, till done. Your Eels and Rabbits 
being latued, put a Stew.pan over the Fire, with half a Bottle of white 
Wine, ſeaſoned with Salt. Cloves, ſweet Baſil, and Onions cut into 
Slices; as ſoon as your Wine boils, put in your Eels, and let them 
boil a-little ; after that, take them out, and put in your Rabbits in a 
Stew-pan, with ſome Slices of Ham and Veal ; moiſten them with 
Progh, adding to it a Couple of Onions, and fo let them few ; When 
they are ſtewel, take them out, ſtrain the Broth through a filk Strainer, 
and put them again into your Stew pan; then put them over the 
Fire, and let them ſtew till they turn to Caramel. This done, put in 
your Rabbits and your Eels; cover your Stew-pan, and put it upon 
not Aſhes, that they may glaze, and your Eel may be quite done : 
Fake out your Quails, Pigeons, and Raibbit-Jegs, and place them neat- 
ly in a Stew- pan; put the Stew-pan wherein they have been doing over 
the Fire, and moiſten it with a Ladle of Gravy, and as much Cullis ; 
let it have a good Taſte; place your Quails and Pigeons, Ee. in your 
Terrine, pour your Cullis over them with the Juice of a Lemon, and 
then your Rabbits and Eels glazed croſs-ways laid upon them, and 
ſerve them ui hot. 

A Terrine of Pinions with Muſhrooms. 

PUT your Pinions a doing in a Braife ; this done, take them 
out, and let them drain; then place them in the Terrine, and pour a 
Ragout of Muſhrooms over them; the Method of making this 
Ragout is in the Chapter of r gν-]. 

Tue Terrine of Pintons with Cheſnuts and Turneps, with Cucum- 
bers and green Peaſe, is done after the fame Manner as the Terrine 
of Mutton Rumps with Cheſruts and "Faurneps, before mentioned. 


Terrine of Pigeons with Craw-fiſh. 


PICK your Pig-ons, draw and truſs them well; put them in the 
Bottom of a Stew-pan with {ſome Slices of Bacon, and place it in your 


. Pigeons ; ſeaſon them with Pepper, Salt, ſweer Baſil, and Slices of 


Lemon; cover them "Top and Bottom alike, and moiſten them with a 
Ladle of Broth ; cover your Stew-pan, and put it on, with Fire un- 
der and over: Make a Ragout with Ciraw-fhſh Tails, Truffles, and 
Muſhrooms : Put all thy into a Stew-pan, moiſten it with Gravy, and 
let it few over a Now Fire: This done, take your Pigeons out of their 
Braiſe, and place them in the Terrine; thicken your Ragout with a 
good deal of Craw-tiſh Cullis; Tet it be well reliſhed, pour it into your 

e:Tine over your Pigeons, and ſerve it vp hot, Nou muſt take Care, 


. that, 
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mat, when you have put the Cullis in the Ragout, it does not boil, 
Feſt it turn. i f | 
Tur Terrine of Chickens with Craw-fiſh is done, in the ſame Man- 


ner as that of Pigeons. The Chickens may be filled with F orce-meat, 
as thoſe with Cucumbers, and dreſs'd with Craw-fiſh like the Pigeons. 
ATerrine of Partridges with Cullis of Lentils. 
TAKE Partridges, pick, draw, truſs, and lard them with thick 
Bacon and Ham ſeaſoned ; put them in a Braiſe; take a, Pound and 
an Half of Veal, and a little Ham, cut this in Slices, and put it in- 
to a Stew-pan, with an Onion fliced, and ſome Pieces of. Carrots and 
Parſnips ; cover the Stew-pan, and put it a ſweating over the Stove ; 
when it ſticks, moiſten it with half Broth and half Gravy; put in it 
Jome Muſhrooms, a Couple of green Onions, a little Parſley, two or 
three Cloves, and a Ladle of Cullis: Let all together ſtew ſoftly ; 
being well ſtewed, take out the Slices of Veal, and put in it a few 
Lentils, which muſt have been boiled by themſelves: If you have 
any Carcaſs of Partridge, pound it, and mix it with your Cullis where 
your Lentils are; ftir it together, ſtrain off your Cullis, pour it into 
a Stew-pan, and keep it hot: The Partridges being done, take them 
out of their Braiſe, let them drain, and then place them in the Terrine ; 
let the Cullis Le well reliſhed, and pour it over the Partridges : Serve it 
up hot. 
T E Terrine of Ducks and Teals with Lentils is done, in the ſame 


Manner as that of Partridges with Lentils ſpoken of above. 


Terrine of Woodcocks. 

YOUR Woodcocks muſt be pick'd and truſs'd, but not gutted ; 
blanch them, lard them with thick Pacon well ſeaſoned, and put them 
into the Bottom of a Kettle or Pot with Slices of Bacon and Beef beat 
at; ſeaſon them with Pepper, Salt, a Bunch of ſweet Herbs, an Oni- 
on cut in Slices, a ſew Carrots, whole green Onions, a Bay-leaf, and a 
little ſweet Baſil. Place your Woodcocks in the Pot the Breaſt down- 
wards, and ſeaſon them Top and Bottom alike ; cover them with Slices 
of Veal and Bacon; let it ſtew, with Fire under and over. Make 
a minced Sauce, w/z. Take two or three green Onions, cut them ſmall, 
and cut a Piece ef Ham into Dice ; haſh ſmall ſome Truffles and 
Muſhrooms : Put a Stew-pan over a Stove, with a little melted Lard 
and Ham cut ſmall ; Jet it be à little brownith, and put in it the green 
Onions, Truffles, and Muſhrooms : Put all together over a Fire, and 
moiſten it with Broth ; then thicken it with Cullis, and add a few 
Capers and Anchovies cut ſmall. Your Woodcocks being done, take 
them out and let them drain ; place them in your Terrine : Let your 
minced Sauce have a good Reliſh, pour it over your Woodcocks, and 
ſerve them up hot. 


TuE Terrine of Snipes is done, after the ſame Manner as this of 
*\V oodcocks. 

A Terrine of Hares and Leverets. 

S RIN a Hare, cut it into Fillets, and lard it with middling Bacon 
well ſeaſoned ; put two or three Slices of Bacon into the Bottom of A 
Stew-pan, with ſome Slices of Ham, ſeaſoned with Pepper, Salt, and 
Ane Spice; place theſe Fillets in the Stew- pan, ſeaſoned Top and Bot- 
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tom alike ; put in green Truffles and Muſhrooms ; lay over your Fil“ 
lets Slices of Beef beat flat, with Slices of Bacon ; cover the Stew-pan, 
cloſing it with Paſte round, and put it a ſtewing, with Fire under and 
over; take Care the Fire is not too quick; when done, uncover it, 
take out the Fillets, ſtrain all their Liquor, ſkim it well, let it be well 
reliſned, and thicken it with your Cullis; then place your Fillets in 
the Terrine, with your Ragout over them; ſerve them up hot. 

THe Terrine of Leverets is done in the fame Manner. 

A Terrine of young Rabbits. 

SKIN young Rabbits, draw them, keep the I rivers, blanch them, 
cut them in three, and lard them with middling Bacon ſeaſoned; put 
them in a Ste- pan in the ſame Manner as the Fillets of a Hare above- 
mentioned; cover and ſeaſon them the ſame; put it a ſtewing: When 
done enough, take out the Slices, ſtrain their Liquor, place your Slices 
of Rabbit in the Terrine, and make a Cullis with Livers, as you do for 
Rabbit Pye, which you will find in the Chapter of Cz//zJes. Let your 
Cullis be well reliſhed, and ſerve it up hot. 

A Terrine of Salmen in Lent. 

CUT ſome Pieces of Salmon the Thickneſs of your Thumb, put 
tem iuto the Stew-pan with Onions cut into Slices, and ſeaſon it with 
Pepper, Salt, fine Spice, and a Bunch of ſweet Herbs, ſeaſoned Top 
and Bottom a'tke ; pour over it two Glaſſes of white Wine, with ſome 
Butter; cover the Stew-pan; put it a ſtewing, with Fire under and o- 
ver; when done, t1:e out the Slices of Salmon, and place them in 
your Terrine; firain off the Liquor; put over them a Ragout of Craw- 
tiſh, and ierve it up hot. | 

You will find the Way of making the Ragout of Craw-fith in the 
Chapter of Culliſſis. 

Tur Terrine of Trouts is done, after the ſame Manner as that of 
Salmon above-mentioned. 

Terrine of Salmon <with Gravy. 

PUT in the Bottom of a Stew. pan ſome Slices of Bacon and Ham, 
and over them your Salmon cut in Pieces; ſeaſon them with Pepper, 
Salt, fine Spice, and ſweet Herbs; lay over them ſome Slices of Veal 
and Pacon, cover the Stew-pan, and put it a fiewing, with Fire under 
and over; then take out your Slices of Salm: on, plice them in a Ter- 
rine, ſtrain off their Liguer, thicken it with a Cullis of Veal, and ſerve 
it up hot for Entry. 

Taz Terrine of Sca-dragons is done, in the ſame Manner as that of 
Slices of Salmon. 

| Terrine of Pikes and Eels in Lent... 

TAKE a Pike, gut and ſcale it, with an Eel ſkinn'd ; cut the Pike 
in four, and the Bel in Proportion; rub the Terrine with freſh But. 
ter, ſeaſon it with Pepper, Salt, and fine Spice; place your Pieces of 
Pike and Eel mix'd in the ſaid Terrine, and put a Bunch of fweet 
Herbs in the Middle; ſeaſon Top and Bottom alike ; put in it half a 
Glaſs of Champaign, or white Wine, with freſh Butter over it; cover 
your Terrine, paſte it round about, and let it ſtew over a flow Fire 
when done, take out the Bunch of ſweet Herbs, ſkim it well, let it be 
well relihed, pour in it a Ragout of ſoft Roes and ſerve it ap = 
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Ve the Chapter of Ragours, You may do this in a Stew-pan, as 


well as in a Terrine. ; 5 
Tur Terrines of forced Pearches and Tenches are done in the fame 


Manner. 
| A Terrine of Soles. | 

GUT your Soles, ſcrape them, cut of their FHoads and Tails, and 
cut them into large Slices, ſeaſon'd with Pepper, Salt, and a little ſine 
Spice; place theſe Slices in a Stew-pan, ſeaſon'd Top and Bottom 
alike; put ſome Butter to it, cover the Stew-pan, and let it ſtew over 
a flow Fire; it being ſtewed, take off the Cover, him it well, and 
pour into it a Ragout of Muſhrooms or green Truffles; let it be well ra- 
liſh'd, and ſerve it up hot in your Terrine. 

Taz Terrine of Fillets of 'Turbots, or Eel-powts, is done after the 
ſme Manner. 

Tae Terrine of Roaches is done in the ſame Manner, but their 
Heads are cut off: For the Manner of making theſe Ragouts, ſee the 
Chapter of Rugeuts. 

A Terrine of Fillets of Soles with Gravy. 

HAVING cut your Soles into Fillets, put in the Bottom of your 
Stew-pan Slices of Ham and Bacon ſcaſoned with Pepper, Salt, fine 
Spice, and whole Parſley; place in it your Fillets of Soles, ſcaſoned 
Top and Bottom alike ; lay over them Slices of Veal and Bacon, and 
cover your Terrine with Paſte round it; put it a ſtewing over a flow. 
Fire; when ſtewed, take off the Cover, take out your Slices of Veal 
and Bacon, ſkim it well, and put in it an Eſſence of Ham, or elſe a 
Ragout of green Truffles; let ic be well reliſned, and ſerve it up hot in 
your Terrine. 

Tas Terrine of Fillets of Turbots and Fel powts with Gravy. 

A Terrine of Barnacles and Sea-ducrs in Lent, 

YOUR Barnacles being picked clean, and drawn, keep their Li- 
vers, put them upon a Dreiſer, with a few green Onions and Parſiey cut 
ſmall, ſome Muſhrooms and Truffles, ſeaſoned with Pepper and Salt, a 
little fine Spice, and ſome freſh Butter; cut all ſmall together, put it 
into the Beily of your Barnacle, and ſe it up; put it into a Stew-pan 
with good Butter, and Onions cut into Slices; place in it your Sea- 
Ducks, ſeaſon them with Pepper, Salt, ſweet Herbs, Cloves, a cou- 
pie of Glaſtes of Champaign, or other white Wine, a Bit of Garlick, 
and a Ladle of fiſh or other Broth ; cover it, put it a ſewing ſoftly, 
with Fire under and over; when ſtewed, take taem out, let therm drain, 
place them in a Terrine, pour over them a Ragout of ſoft Roes, Craw- 
fiſh Tails, Muſhrooms and Truffles; let it be well taſted, and ſerve it 
ap hot. 

For the Method of making this Ragout, ſee the Chapter of Ragouts. 
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CHAP. IV. 
Of Courſes with Pigs, wild Boars, and Veniſer:, 
A Pig, the Seamens Way. 


OCALD and gut your Pig, and cut off the Head and Petty- toes, 

then cut your Pig in four Quarters, and put them with the Head 
and Toes in cold Water; cover the Bottom of a Stew-pan with Slices 
of Bacon, and place over them the ſaid Quarters with the Petty-toes, and 
the Head cut in two; ſeaſon the Whole with Salt, Pepper, ſweet Baſil, 
"Thyme, Bay-leaves, Onions cut in Slices, and Garlick, with a Bottle 
of White-wine; lay over more Slices of Bacon, put over it a little 
Water, and let it boil. Then take two large Eels, fin, gut, and 
waſh them; cut them into Pieces five or fix Inches long; and, when 
your Pig is half boiled, put in your Eels. Then boil a Dozen of large 
Craw-hih, cut off the Claws, and take off the Shells of the Tails, 
When your Pig and Eels are enough, lay firſt your Pig with the Pet- 
ty-toes and Head, into the Diſh you deſign to ſerve them up in, place 
over them your Eels and your Craw-fiſh, with ſome Ham-gravy, and 
ſome Cullis of Cray- fiſn, if you have any, and ſerve it up for a fir 
Courſe, or Remove. 

A Pig, with his Petty-toes roaſted. 

TAKE the Head, Petty-tocs, and Tail of a Pig, let them be done 
In a good Seaſoning, and make a Stuffing thus: 

TAkk two or three Nuts of Veal, take the Sinews, Griſtles, and 
Skins away, and two or three Pounds of Beef-fewet with two Pounds 
of Bacon; mince all this, and ſeaſon it with Salt, Pepper, Chibbol, 
Parſley, Muihrooms, and Truffles, if you have any, the Crum of a 
LPound-loaf boiled in Milk, and a Dozen Yolks of Eggs; mix the 
Whole together, put it in a Mortar with the Whites of your Eggs 
Well beaten up, and let it be thoroughly pounded. 

KEry in Readineſs a Ragout with young Pigeons made thus: Put in 
2 Stew-pan a Dozen of young Pigeons, ſcalded, trufſed, and blanched; 
2 Dozen of Sweet-breads, done after the ſame Manner, with ſome 
Muſhrooms, and green Truffles, if you have any, a Spoonful of Broth, 
and one of Gravy, Your Pigeons and Sweet-breads being half boil- 
ed, put in ſome Cocks Tan and Artichoke bottoms cut in Pieces, 
with ſome Tops of Afparagus, when in Seaſon ; thicken your Ragout 
with ſome Cullis ; let it be reliſhing ; let it be cold. Take an oval 
Dith, make a Border with your Stuffing round ir, and place your Pig's 
Head on one End of the Diſh, and on each Side one of the fore Pet- 
ty-toes, and cn the other End of the Diſh the hind Petty-toes ; form 
with your Stuifing in the Middle of your Diſh a Pig; then put your 
Ragout into your Diſh, with tlie reſt of the Stuffing over it, rub it with 
Eggs, to make and ſinoothen it, and firew over the Whole ſome 
Crums of Bread; clean the Border of your Diſh and ſend it to be baked, 
Cover your Pig's Head with Slices of Bacon and Paper, te keep 4 as 

White 
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4: ible ; being baked and well coloured, take it out, take 
7 Fat. with the Fices of Bacon and Paper, cleanſe the Border 
of your Diſh, and ſerve it up for a large Courle. This Sort of Courſe 
is for great Entertainments, becauſe the Skin ſerves to make a Galan- 
tine or Love-apple. The Fleſh of your Pig may ſerve to make Ga- 
lantines or the Stuffing for your Pig. ; N 

Take a ſmall Pig, ſcald and gut it clean, chop the Liver by itſ-If ; 
mince blanched Bacon, Truffles, Muſhrooms, Capers, Anchovies, a 
Crum of Garlick, and a few ſweet Herbs; the Whole being blanched, 
and ſeaſoned, fill therewith your Pig, and tie it with Packthread ; put 
it on the Spit, be ſprinkling it with good Clive. oil, and ſerve it up hot. 
Vour Pig, being rubbed with Roſin pounded, will eaſily be ſcalded in 
pretty hot Water. 

A Pig, the German Way. | 

YOUR Pig being ſcalded and gutted clean, cut it in four Quarters, 
and blanch it a little in melted Bacon; then let it boil in good Broth, 
put in an Onion ſtuck with Cloves, a Bunch of ſweet Herbs, ſome 
Salt, Pepper, and Nutmeg ; when almoſt done, pour in it a Glaſs of 
White-wine ; then blanch, in the fame melted Bacon your Pig was 
blanched in, ſome Oyſters, ſtrewing over them a Duſt of fine Flour, a 
Bit of Lemon-ſlice, ſome Capers and Olives, and put this in with your 
Pig ; when you diſh up your Pig, pour over it ſome Lemon juice, 
and garniſh 1t with the fried Brains of the Pig and fried Parſley. 

7 A Hanch of Veniſon. 

YOUR Hanch being larded with thick Bacon, and ſeaſoned with 
Salt, Pepper, ſweet Herbs, fine Spices, Parſley, and Chibbol cut ſmall, 
pickle it with Vinegar, Salt, Pepper, Onions, ſome Sprigs of Parſley, 
{weet Baſil, 'Thyme, and Bay leaves; being pickled enough, put it on 
the Spit, baſting it with your pickled Liquor; being taken off, diſh it 
up, and, putting over it ſome Pepper and Vinegar, thick Sauce, ſer 
it up for a Courſe, 

A Leg of a «wild Boar. 

YOUR Leg being larded with thick Bacon, and ſeaſoned with Salt, 
Pepper, ſweet Herbs, fine Spices, Parſley, and Chibbol cut ſmall, let it 
be pickled with Vinegar, Juniper-berries, Salt, Pepper, Onions, ſome 
Sprigs of Parſley, ſweet Baſil, Thyme, and Bay-leaves ; and, being 
pickled enough, put it on the Spit baſting it with your pickled LI. 
quor ; when enough roaſted, diſh it up, and, putting over it a Pep- 
per and Vinegar-lauce, ſerve it up for a Courſe. A Fore-quarter, or 
a Shoulder, may ſerve to the ſame Purpoſe. The wild Boar's Fleſh 
may likewiſe be drefſed like a Sort of Fricaſſee made with Hare, 
called C:wet, amongſt Foreigners. hs | 


To make a Pis taſte like a wild Boar. 

TAKE a liring Pig, and let him ſwallow the following Drink, 
ix. boil in a Stew-pan a little Water and Vinegar with ſome Roſe- 
mary, Thyme, ſweet Baſil, Organy, Mirlirot, Bay-leaves, Sage, and 
Marjoram. This being boiled and then cold, make the Pig ſwallow it, 
and whip him to Death ; let him lay to cool, about two Hours, and, 
when cold, gut him, and put in the Belly a Bunch of the ſame ſweet 


Herbs uſcd in the Draught ; then ſkin your Pig, but not the Head, 
4 which 
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which you ſinge; cut the Ears cloſe off; truſs it and lard it wich 
middling Bacon, put it on the Spit, and, when roaſted, ſerve it up 
hot with Pepper and Vinegar-ſauce over it. 

Veniſon dreſſed, viz. 

A LOIN of Veniſon being larded with thick Bacon, and ſeaſon- 
ed with Sait, Pepper, Nutmeg, and pounded Cloves, let it ſoak, for 
three or four Hours together, in White-wine with Verjuice, Salt, a 
Bunch of ſweet Herbs, a green Lemon, and three or four Bay-leaves, 
This being pickled, roaſt it before a moder2te Fire and beſprinkle it 
with your Pickle ; your Veniſon being roaſted, put it into the Drip- 

ing with a good Cullis to thicken your Sauce; mix with it Capers, 
(7. Avi or Lemon juice, and white Pepper. 

Another Way. 

A PIECE of Veniſon being larded with fine Bacon, with Pepper 
round it, put it to roaſt ; when done enough, ſerve it up with a Sauce 
under it, made with Cullis, Gravy of Ham, Capers, Anchovies, a 
Drop of Vinegar, Pepper, and Salt. 

Another Way in Ragout. 

: 8 

| YOUR Veniſon being larded with thick Bacon, and ſeaſoned with 
'' Salt and Pepper, ſtew it in Broth or hot Water; put in it two Glaſles 
. of White-wine, and ſeaſon the Whole with Salt, 2 Bunch of ſwee⸗ 
Herbs, three or four Bay-leaves, and a Slice of green Lemons ; being 
done enough, thicken your Sauce with good Cullis; ſerve it up with 
i Capers and Lemon quice over it. 
Venifon cut into Pieces. 

YOUR Veniſen being cut into Pieces the Bigneſs of a Shoulder 
of a Hare, lard them with thick Bacon, ſeaſoned with Salt and Pen. 
. per; then put them in a Pot with Broth, W hite-wine, a Bunch cf 
1 {ſweet Herbs, Salt, Pepper, Nutmeg, Bay-leaves, and green Lemon- 
ſlices; the Whole being well ſtewed, thicken your Sauce with Cullis, 

ut in a Daſh of Vinegar, and ſerve it up for a Courſe, All Sorts of 
Veniſon mult be dreſſ:d with a Sauce high ſeaſoucd, 


| . 
Of Turkies. 
Young Tur gies fluffed with Crater ſiſb. 


AKE a, voung Turkey, pick it, draw it cleanly, and finge it ; 

put your Fingers between the Skin and the Fleſh ; take off the 
Breaft, and make your Force-meat as follows : Take ſome Beef-ſewet, 
ſome blanched Bacon, Calt's Udder blanched, the Fleſh of a Chicken, 
ſome Muſhrooms, ſome Truffles, if you can get any, ſome Salt and 
Pepper, ſome ſweet Herbs and all Spice, ſome Crums of Bread boil- 
ed in Milk or Cream, and a couple of raw Eggs. The Whole being 
well minced and palatable, put Part of this Stuff into the Belly f 
your Turkey, with a ſmall Ragout of Cray-fiſh Teils, and a little ef 
£15 their 
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their Dullis; tie both Ends of your Turkey to keep in your Stuffing 3 

put the Remainder of your Stutüng over it, and blanch it again with 
Zutter, Salt, Pepper, Parſley, and Chibbol, taking particular Care it 
be done very white ; thruſt a Skewer through the Ihighiss, ſpit it, and 
wrap it up in Slices of Bacon, and Paper, tied with Fackthread, and 
roaft it with a moderate Fire; when done, unſpit it, take off the 
Bacon, diſh it handſomely up, putting over it a Ragout of Craw-fith, 
and ſerve it up hot for a firſt Courſe. 

Ar another 't ime, you may ſerve up your young Turkey, by put- 
ting over it ſome Cullis of Traw-hih, inſtead of a Ragout. 

Amother Way of dreſſing a young Turkey with Cratosfiſb. 

TAKE a young Turkey, pick it, draw it well, put the Liver 
upon your Dreſler, with a little ſcraped Bacon, for.e Parſley, Chibbol, 
Salt, Pepper, ſwcet Herbs, all Spice, Muſhrooms and Truffles, if you 
have any, and ſome Butter; mince well the Whole, and put it in your 
Turkey ; let it fry a little in a Stew-pan with Butter, Sprigs of Pari- 
ley, Chibbols, Salt, Pepper, and ſuect Herbs. Let your Turkey be 
well blanched, and, when you have ſpit it, cover it with Slices of 
Bacon and Paper; when roaſted, diſh it up, and put in it a Ragout, 
as before ſaid, or ſome Cullis of Craw-fiih, and ſerve it up hot for 3 
firſt Courſe. 

AnNorner Time, inſtead of mincing the Liver of your Turkey, 
cut it into four or fix Bits with ſome other Livers, Craw-fiſn Tal, 
ſome ſcraped Bacon, ſtred Parſley, forme Chibbol, Salt, Pepper, all 
Spice, and ſweet Herbs: The Whole being well wired together, ug 
therewith your Turkey blanched, as before; When done, diſh it up, 
puttirg over it Craw-f:fh Culiis, and ſerve it hot for a firit Courſs. 

| A young Turkey with Oiſters. 

PICK your Turkey, draw ard ſinge it neitly, cut tie Liver of: xt 
into Bits, and put it in a Stew-pan, with a Nozen o& Oyſters and a 
Bit of Butter, feaivned with Salt, Pepper, ſwect IIabs, all Spice, 
Muſhrooms, Parſley, - and Chibbul ; kt it be a Moment over the 
Fire; then ſtuff your Turkey w.th theſe Ingredients, and 1 | 
blanched a little, as before; then ſy it it, aud ve over ir Slices Gf Bacen 
and Paper; mean white, have a Kavout ready fur your Turkey,: 


? * 
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make it thus < Take three Dozen of Orfters and blauch them in boi 


ing Water, drain them, take oat your Slices, put iu a _Stew-pan fore 
Eſſence of Ham, and ſet it a Boiling; im of. che Fat, tate it, and 
put this with your Oyſters into anther Pan; when your Turkey 35 
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roaſted, diſh it up, and put your Ragout cyer it, with the juice of & 
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Lemon; let it be chung, and ſerve it up ho: for a Contt: 


A young T urkey with Oyſters, and Cr refit Cullis 
TAK E a young Turkey, and order it ab tliat before; but, in- 
ſtezd of uſing Eſience of Ham, du: a Crow bi Calis over it, ini 
the Juice of a Lemon; lec it be rclſlung, and eve ic ap hot for a. 
urſt Courſe. 
A young Turkey with Oyſtere, the Dutch May. 
GET a young Turkey ordered as that above, aud put it to roaſt; 
make a Ragout with Oyſters as follows: Dich as inauy Oy ſters as 


you pleaſe, and take out the Deards; then ut Batter in a Stew- pan, 


With. 
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with about half a Spoonful of fine Flour, and a Drop of Gravy ; ſea- 
ſon the Whole with Salt, Pepper, and Nutmeg, with a little Vinegar 3 
as ſoon as your Sauce is thickened, put in your Oyſters, and let it be 
reliſhing ; when your Turkey is roaſted, diſh it up, with your Ragout 
over it; ſerve it up hot. 

Another Way of dreſſing young Turkies. 

AT another Time, you may blanch your Oyſters in their own Li- 
quor only (which you muſt keep by you) and pick them as the other. 
Their Liquor being ſettled, put ſome of it, with a couple of minced 
Anchovies, and a little Gravy in a Stew-pan well tinned ; then let them 
boil a little, and put in Butter, ſome of which muſt be rolled in Flour ; 
when your Sauce is thickened, put in your Oylters ; and, being ready 
to ſerve up, diſh up your Turkey with your Ragout of Oyſters, and 
the Juice of a Lemon over it; ſerve it up hot, for a firſt Courſe. At 


another Time, you may put in it ſome Parſley cut ſmall, or ſome Le- 


mon cut into Dice. 
Another Manner of young Turkies with Oyſters, the Dutch 
I ay. 


TAKE a young Turkey; order it, as above, and make your Ra- 
cout as follows; viz. Blanch ſome Oyſters in their own Liquor, which 
you keep by you, and pick them, as ſaid before; put ſome of the 
taid Liquor in a Stew-pan with four Volks of Eggs, a Bit of Butter, 
ſome Parſley and Terragon, Lemon cut in Dice, with Salt, Pepper, 
and Nuttneg ; the Whole being well blanched on the Fire, put your 
Oyſters into your Pan; take Care of letting your Sauce curdle. Your 
FTurkies being enough, cut the Legs and Wings, but not quite off, 
cut a Slice on the Belly, and ſqueeſe it between two Diſhes ; then 
pour your Ragout of Oyſters over it, and ſerve it up hot for a firſt 
Courle. 

A Courſe of voung Turkies glazed, 

YOUR Turkey being ſinged, drawn, truſſed, and blanched over 
a clear Wood-cinder Fire, lard it, ſplit it in the Back, put into the 
Belly a Ragout of Sweet-breads, Muſhrooms, Truffles, if you have any, 
and ſome Artichoke bottoms ; put it in a Pan to ſtew, with ſome Slices 
of Veal, Ham, and Bacon; when ſufficiently done, take out your 
Turkey, &c. put a Spoonful of Broth in your Pan, and let it have on- 
ly one Boil with the reſt; then ſtrain off your Broth through a ſilken 
Sieve, and take off the Fat; ſet your Broth on the Fire again, and 
boil it to a Jelly. Now put in your Turkey and Bacon again, and let 
the Whole be for a While on hot Cinders, till it be well glazed ; and, 
when you are ready to ſerve it, uſe for your Sauce Effence of Ham, 
or elſe an Lalius Sauce; then put your Turkey over the ſame, and 
ſerve it up for a firſt Courſe. 

To rooſt a Turkey with Achia, with a Ragout. 

DRAW your Turkey, pick and ſinge it, mince the Liver well, 
with a little ſcraped Bacon, Chibbols, Salt, Pepper, ſweet Herbs, all 
Spice, and a Bit of Butter ; all which being well minced together, put 
it into the Belly of your Turkey, and blanch it in a Stew-pan with 


good Butter, ſome Sprigs of Parſley, ſweet Herbs, Chibbol, Salt, and 


Pepper ; 
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Pepper; and, after your Turkey is very white and plump, ſpit it, and 
wrap it up in Slices of Bacon and Paper, At another Time, inſtead of 
mincing your Liver, only cut 1t into four or five Pieces, adding ſome 
more to it, together with ſome Slices of Achia, and ſeaſon them as 
the other before, Take ſome Achia, cut it in thin Slices, and blanch 
it in boiling Water; then put it in cold Water, and let it drain; after 
which put it m a Stew-pan with Gravy and Cullis, and let it take a 
Boil. Your Turkey being done, diſh it up with your Ragout over it, 
pleaſing to the Eye and Palate; ſerve it up hot. | 

A youns Turkey rogſted with Mangots. 

ORDER your Turkey, as that before, the Ragout only makes the 
Difference : Take ſome Mangots, the ſofteſt you can get, take off the 
Fleſh by thin and ſmall Slices, take cut the Inſide, and blanch them in 
boiling Water; then put them in freſh Water, put them in a Stew- 
pan with ſome Eflence and Gravy, and let them have a Boil ; wherr 
your Turkey is ready, diſh it up with your Mangots over it, and ſerve 
it up hot for a Courle. 

Young Turkies roaſted with Shalots. 

ORDER your Turkey, as thoſe before, the Shalot only makes the 
Difference; your Turkey being roaſted, make a Sauce thus: Warm 
fome Shalots cut ſmall in a Stew-pan with Gravy and Cullis, ſome 
juice of Lemon and pounded Pepper, and ſerve up your Turkey hot, 
pouring this Sauce over 1t. 

Young Turkies in Buſkins. 

THESE Sorts of Diſhes are properlu but for great Entertainments: 
Take three fine young Turkies, tinge them, and take off the Legs, 
without tearing their Skins; like ite take off the Wings, without taking; 
off the Pinions ; but there mult be no Skim left on the Wings, to lard 
them the eafer : Cut the White of your Turkey into Dice, with what 
remains on the Carcaſſes: Take out of the Leg the great Bones, with 
fome of the Flcſh, without hurting the Skin ; leave a little Stump of 
Bone on the End of the Leg, to ſerve to take hold of; cut this Fleſh 
likewiſe into Dice; then mix this Fleſh with tome Muſlrooms, and 
ſome Bits of Partridges and of Ham cut in the fame Manner, adding to 
it ſome Sweet-breads, Truffles, Parſley. Chibbol, a little ſcraped Bacon, 
Salt, Pepper, and all Spice: Put the Whole about a Minute over the 
Fire, let it be reliſhing, and put ſome Lemon juice in it; then fill up 
the Skin cf the Legs with this Salpicon, and few it up. Then take 
a Stew-pan, in the Bottom of which put tome Slices of Bacon and Veal; 
after that the Legs which you ſeaſon, putting ſome other Slices of Bacon 
and Veal over it, with a little good Broth ; let it not be too much boiPd ; 
then take out the Legs, let them drain, diſh them up with ſome Han 
Gravy : This muſt be ſerved up hot. 

Ar another Time, inſtead of Salpicon, you may take ſome minced 
Meat, and lard the Legs with nuddling Bacon. 

Wings of young Turkies, 

THE Wings of young Turkies being larded, put them to boil in a 
Stew-pan, with ſome Slices of Veal, Bacon, and Ham, a couple of 
Onions, three or four Cloves, and fome good Broth. The Whole be- 
ing done, take the Wings out, and kaep them hot; then ſtrain - the 

roth, 
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your Jeily 15 not yet glazed enough, put it on again, an 
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Broth, and take off the Fat. Now put your Broth on again to boil to 
a Jelly ; let it have a good Colour; then put your Wir ings and the Slices 
over your glazed Bt oth, put the Whole over hot Cinders, and let it 
glaze by Degrees; but if, at the Time you are read * to ſerve up, 

keep a watch- 
ful Eye over it. The Wings being taken out, Put into the ſame Stew- 
pan, where the Whole was boiled, ſome Cullis with Gravy, a little 
Broth, and the Juice of a Lemon; take of the Fat, and ſtrain of all 
together; diſh it up whh your Wings over it; let it be reliſhing, and 
ſerv: it up hot for a Courſe. 

You may ſerve theſe WI ings with a Ragout of Endives or Celery; 
Watt 72 Cardoons, Suckers of Roman Lettuce, Purſlane, or Heads of 
Ai ſparagts. 

A verrs roaſted Turkey acrompanied. 
LE T a young Turkey be well picked, draw it, take out the Breaſt. 
bone, keep read; a Ragout of young Pigeons, Cocks combs, Muſhrooms, 
and 'I'rufks, aa put the fame into the Belly of your Turkey, {topping 
the two Ends of it with ſome Stufing; wrap it up in ſome Slices of Ba- 
con and Paper, and put it on the Spit. Make a Rago.t of Sweet- 
breads, Muſhrooms, Cocks combs, Cray: fiſh Tail, a Ladle of Cullis 
and Grav y, and let theſe boil together; then take half a Dozen Sweet- 


breads larded and glazed. after the ſame Manger as were the aforeſaid 


Wings of Turkey. Your + orkey being roaſted, take it off; the 
Slices. of Bacon and Paper being taken off, diſh it up, and let your 


Ragout be reliſhing ; take off the Fat, put in it ſome Lemon-j -juice, and 


83 
put it over your Turkey; garniſh your Diſh with your Sweet -· breads 
and Craw. fich, which maſt be done as follows, gig. Byuil your Craw-fiſh, 
pick their Tais, and put in the Belly a Salpicon made with Muſhrooms, 
ruffles, and Cullis ; taen put your Craw-h{h in a little Seaſoning, t 
give them a Reliſh, and then they ſerve for Garniſhing; put one 'be- 
tween cach Swect-bread; This Courſe muſt be ſerved ap "hos. 


A young Turkey roafted with Truſſies. 
TAKE the fineſt young Turkey you can get, ſinge and draw it, 
ſcrape ſome Bacon on a Plate, pick a couple of green Truffles, waſh 


and cut them ſmall, put them over your ſcraped Bacon, with Parſley 


and Chibbol cut mall, a little ſueet Baſil, and tlie Liver of your Tur- 
key chopped; and, having ſeaſoned the Whole with Salt, Pepper, and 


a bit of Butter, mi it together. and put it in the Belly of your Turke 
Then blanch your Turkey with good Butter, Parſley, Chibbol, Salt, 


* 


and Pepper; when ycu fee it pretty plump, wrap it up in Bacon and 
Paper; and. being ſpitted, put it to a moderate Fire; then pick 


Tome ercen, I'raf: 's, waſh 3 clean them, cut them in Slices, and 


put them to flew, with ſome Gravy ſeaſoned moderately with Salt 
and Pepper. Let it be reliſhing and flewed enough; and, your 
Turkey being thoroughly roaſted, take it off and difli it up, pouring 
over it your ſteued Truffles: Serve it up hot. 


Poung Tirkies roafted with Muſhrooms. 

TAKE young Turkies, and truſs them as thoſe before dreſſed with 
Trufhes ; ſcrape ſome Bacon, and put to it ſome Muſhrooms, Parſley, 
Chibbol, a litt e ſweet Baſil, and the Livery of your 'Puries. The 

Whole 
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Whole keing ſeaſoned with Salt and Pepper, and well minced, ſtuff 
therewith your Turkies; then fry them a little in a Stew. pan with a 
Bit of Butter, ſome Parſley, Chibbol, Salt, and ſweet Baſil, till they 
be plump and blanched enough; wrap them up in Slices of Bacon and 
Paper, and roaſt them before a moderate Fire. Make a Ragout thus: 
Take ſome Muſhrooms, and, if theſe are dry, let them ſoak in luke- 
warm Water one or two Hours : then take them out and put them in 
a Stew-pan with ſome Veal-gravy, and Jet them itew on a ſlow Fire; 
thicken them, a Quarter of an Hour after, with ſome Cullis. Your 
Turkies being ron ſted, take them off, and diſh them up; let your Ra- 
gout of Muſhrooms be of a high Reliſh, put it over the Turkies, and 
ſerve up the Whole hot for a firſt Courſe. 
Foun? Turkies roaſted with Eſjence of Ham. 

TAKE a young Turkey, ſinge and draw it, ſcrape ſome Bacon, 
and put it to ſome minced Ham, Butter, a little ſweet Baſil, Parſley, 
Chibbol, and the Liver well minced ; mix all together, ſeaſon it with 
Salt and Pepper, and ſtuff therewith your Turkey; fry your Turkey 
a little in a Stew-pan with Butter, ſome Parſley and Chibbol. This 
done, put round your Turkey Slices of Bacon and Paper, and roaſt it 
with a moderate Fire; when done enough, take oft the Slices and 
the Paper, and diſh it up with ſome Cullis of Ham over it, and ſerve 
it hot for a firſt Courſe. 

Dung Turkies roaſted with forced Cucumbers. 

SINGE your Turkey, draw it, and take out the Breaſt bone; 

ut the Fleſh on a Dreſſer, with a little Ham, ſome Bacon, and Calf's 

dder blanched, ſome Muſhrooms, a little Parſley and Chibbol, a 
few ſweet Herbs and all Spice, three or four Volks of Eggs, and ſome 
Crums of Bread boiled in Milk or Cream, mince all together, pound 
it in a Mortar, and put ſome oi -1t into your Turkey; ftop the two 
Ends and blanch it; then run a Skewer through the Legs, and roaſt 
it, with Slices of Bacon and Paper round it. Take midelling Cucum- 
bers, peel them, take out the Secds, and blanch them; then put them 
in cold Water, and fill them with the reſerved Stufting ; ftrew them 
with Flour on both Ends. Thie done, put ſome Slices of Bacon in a 
Stew-pan, place over them your Cucunibers, ſeaſon them and pour a 
Spoonful of good Broth over them, and let them boil; put half a Ladle 
of Cullis into another Stew-pan, and let it ſtew, till it be pretty reliſhing : 
Your Turkey being enough, take it off, and diſh it up; drain your 
Cucumbers, place them round your "Turkey, pour over it your Cullis, 
with ſome Lemon-juice, and ſerve it up hot for a firſt Cozrie, Capons 
may be dreſſed after the ſame Manner. 


Young Turkies rogſted, the Italian Way. 


SINGE your Turkey, and draw it, as before ; mince together 
ſome Parſley, Chibbol, Muſhrooms, Truffles, the Liver, ſcraped Ba- 
con, a Bit of Butter, ſome ſweet Herbs, and all Spice ; ſtuff with them 
your 'Turkey ; then blanch it a little, and put 1t on the Spit, as be- 
fore. Blanch ſome Parſley, Chibbol, Terragon, and Mint; ſqueeſe all 
well, mince it, and put fome of it into a Stew-pan, with four Yolks 
of Eggs, a Glaſs of Champaign, a Spoonful of Oil, a couple of Ancho- 
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vies, half a Lemon cut in Dice, a little pounded Pepper, ſome Salt, 
and a couple of Rocamboles cut ſmall: Put the Whole over the 
Fire with a little Cullis; then take off your Turkey, and, having taken 
off the Slices, diſh it up with your Sauce over it; let it be reliſhing, 
and ſerve it up hot. 
Other young Turkies, after the Italian Way, 

ORDER your Turkey, after the ſame Manner as before; but 
blanch it with Oil, inſtead of Butter, putting to it ſome Lemon-juice z 
then put it on the Spit, with Slices of Bacon and Paper round it; 
then take a Ladle of Veal-gravy, a Ladle of Eſſence of Ham, two 
Ladles of good Broth, two Glailes of Champaign or Rheniſh Wine, 
a Spoonful of the beſt Oil, a Lemon cut in Slices, without the Rind, 
two Onions cut in Slices, ſome {ſweet Baſil and Thyme, two Bay leaves, 
a little of pounded Coriander- ſeeds, ſome Cloves, and five or fix Cloves 
of Garlic : Then boil the Whole together, till it is thick enough; 
{kim off the Fat, and let no Oil be remaining. Then ftrain it off, diſk 
up your Turkey, pour your Sauce over it, and ſerve it up hot for 
a firſt Courſe. 

Young Turkies, or Capons, in Galantines, 

TAKE as many Turkies, or Capons, as you will make Galan- 
tines; each Turkey, or Capon, makes a Galantine. Your Turk ies 
being ordered, as before, ſplit them in the Back, and raife the Skin, 
without hurting it ; then cut the White of your Fowls in thin Bits, 
which place in a Diſh with ſome thin Slices of Ham, Bacon, and 
Piſtachoes ; then cut the remaining Fleſh into Bits, with a Nut of Veal, 
fome Bacon, Beef-ſewet, and a Bit of Ham: Mince the Whole to- 
gether upon your Dreſſer, with Parſley, Chibbol, and ſweet Herbs; 
ſeaſon it with all Spice, Salt, Pepper, and ſome Volks of Eggs; pound 
this Mixture in a Mortar, and let it be reliſhing. Spread the Skins of 
your Fowls on a Dreſſer, put over a Layer of your Force-meat, then 
your Slices one Sort after another, and between them Slices of hard 
Eggs; if you ſerve up theſe Galantines for a cold dainty Diſh, put 
over the Whole another Layer of your minced Meat; go on a do- 
ing them over and over, till your Skins are filled up, and then let them 
be ſewed up. Put in. the Bottom of a Kettle a Slice of Bacon and 
Veal, place your Turkics over them, ſeafon them, and lay over them 
Tome more Slices of Bacon and Veal; put ſome Broth over it with 
Cloves of Garlic, and let it boil ſlowly, with Fire under and over; 
then take it off, and let it grow cold, without uncovering the Kettle, 
to let your Turkies, or Capons, take a good 'Taſte : You may ſerve 
them whole on a Napkin, or cut in Slices, which Slices may alſo 
ſerve for lazge dainty Diſhes, being hot, for a Courſe with a Cullis 
of Ham. | 


Young Turkies roafted «with Paſſepierre. 

YOUR Turkies being forced with their Livers, a little ſcraped 
Bacon, ſome Butter, Muſhrooms, Pari}e;., Chibbol, Salt, Pepper, ſweet 
Herbs, and fine Spice, and ordered as thoſe before, roaſt them after 
the ſame Manner; then pick ſome Paſlepierre, take off the hard Part, 
2nd blanch it in boiling Water; then put it in cold Water, drain it, and 

; put 


he Mop ER Coos, 67 
put it in a Stew-pan, with half a Ladle of Gravy, and a Ladle of 
Cullis ; boil the Whole together a Minute. Your Jurkies being roaſt- 
ed, diſh them up, and ſerve them up hot for a firſt Courſe. 

Toung Turkies roofted with Onions. 

YOUR Turkies being forced and roaſted, as theſe here before; 
diſh them up, pouring over them Aa Sauce of Onions made thus, 47x, 
Take two or three Dozen of Onions done as before, and, being half 
boiled with ſome good Broth, thicken them with ſome Eſſence of 
Ham; lit them flew ſlowly, and, when enough, put in the Juice of 
a Lemon, and pour Onions over your Turkies : Serve them up hot 
for a Courſe, Capons are drefled, aſter the ſame Manner. 

Young Turbties in Scotch Collaps. 

YOUR Turkey being ordered as before, truſs it as for Boiling, 
and blanch it; then cut it into to, and break the Bones a little; lard 
both Parts with middling Bacon, and few them, after the ſume Man- 
ner as Scotch Collops; you muſt ſerve up this Turkey hot for a Courſe 
with Eſſence of Ham, or with the ſame Sauce it was boiled in. 

Young i urkies in the Shape of a Foot- Ball. 

YOUR Turkics being in Order, as thoſe before, ſlit them in the 
Back, take off the Skin, and take the White, with ſome Fleſh of 
Partridges and other Fowls, ſome Bacon, Ham, and Piſtachoes, and 
cut all into Dice; then mince the reſt of the Fleſh of your Turkies, 
together with a Bit of Nut of Veal, ſome Bacon, Calf's Udder, and 
Beet-ſewet ; ſeaſon the Whole with Salt, Pepper, {ſweet Herbs, all 
Spice, Parſley, Chibbol, a little Garlic, and two or three Volks of 
Eggs. Put all your Meat into a Diſh with tome Truffles, if you have 
any, cut in the fame Manner, and fill with this Meat the Skin of 
your Turkey, till it looks like a Ball; put it in a little white Braiſe, 
which you ſee in the Chapter of Brai/cs ; ſerve it up hot, with Eſſence 
of Ham over it. At another Time, you may lard it with fine Bacon, 
and let it be done as Scotch Collops, or ſerve it up cold cut in Slices, 
to garniſh great dainty Diſhes. 

Young Turkies called en Vallon, in a Vale, 

A YOUNG Turkey, e Vallon, is very near the ſame Thing as 
the foregoing, only the Feet and the Wings are not cut off; let your 
Turkey be ordered as before, ſlit it in the Back, take out all its Bones, 
except that of the Legs to hold the Feet; force it, as done before; 
ſew it up, let it appear in its former Shape again, and truſs the Feet 
and Wings all along the Body ; do it as follows : Place in the Bottom 
of a Baking-pan Slices of Bacon and Veal ; ſeaſon them with Salt, 
Pepper, Cloves, ſweet Herbs and Onions; then put in your Turkey 
with a Poulting-Cloth round it, lay over it more Slices of Bacon and 
Veal, and pour over the Whole a Ladle of Broth, and a couple of Glaſ- 
ſes of White-wine; let it ſtew ſlowly, but not too long: Then cut 
ſome Ham into very ſmall Dice; put theſe in a Stew. pan, with a little 
ſcraped Bacon, and let them ſweat on a very ſlow Fire; when they 
are a little coloured, put in a little Butter, with a Duſt of Flour ; ſtir 
it well, till your Flour be coloured; then pour in it a Spoonful of 
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Broth, and let it boil; take off the Fat, and, if your Sauce is toc! 
ſhort, or not thick enough, put Cullis to it; your Turkey being done, 
drain it, diſh it up with your Salpicon, and the Juice of a Lemon 
over it; ſerve it up hot for a firſt Courſe, Inſtcad of this Salpicon or 


Ham, you may tahe ſome Truffles cut into Nice, together with ſo.ae 
Cuils of Ham, 
Young Turkies in Grenadine, 

YOUR Turkies being ordered, as before, ſplit them in the Back, 
take out the Bones, and fill tliem up with a Salpicon made of Veal, 
IIam, Truffles, Muſhrooms, a little Bacon, and ſome Slices of the 
White of a Turkey cut into Dice; being raw, put it into a Stew- 
pan over the Fire with melted Bacon, Pariley, and Chibbol; ſeaſon 
it pretty well with Salt, Pepper, and Lemen-juice, to make it reliſhing ; 
when your Turkies are filled with this Salpicon, ſew them up, and 
ſnape them into Balls, one Side larded with middling Bacon; then let 
them ſtew with ſome Slices of Veal, Ham, and Onions, a Bunch of 
Chibbol, Parſley, and Cloves, ſome Sprigs of ſweet Baſil and Thyme, 
and ſome Broth, The Whole being boiled lowly, ſtrain off the Li- 
quor, and take off the Fat; then ſet it on again, till it turns to a Jel- 
ly ; then put the faid Balls in your Jelly, the larded Side downwards, 
Kapt on hot Cinders to glaze: be careful to look to it: Your Balls 
being glazed, ſerve them up hot, with ſome Ham-gravy, for a firſt 


Courlc. 


A young Turkey with Ham. 

YOUR Turkey being ordered, as that after the Lallan Way, ſpit 
it; take ſome thin Slices of Ham, beat them flat, place them in a 
Stew - pan, and brown them; then take them out, put in a Bit of 
Butter, with a Duſt of Flour, flir it, and let it be brown ; then put 
ſome good Broth and Gravy in it: When done enough, take off the 
Fat, and add to it a Glaſs of White-wine, with ſome Cullis, if not 
thick enough. Your Turkey being roaſted and diſhed up, place over 
it the Slices of Ham, your Gravy of Ham, and ſome Lemon-juice, 
and ſerve it up hot for a firſt Courſe. At another Time, when your: 
Slices of Ham have got a Colour, you may cut them into Slices, bat 
muſt never put them into their Sauce again. 


A young Turkey in the Shave of a Hedge-Hog. 
ORDER your Turkey, as before, and put it on the Spit witle 
Bacon and Paper round it; let the Head be thruſt into the Body, that 


nothing of it appear but the End of the Bill. Cur middling Bacon in 


ſquare Pieces, the Breadih of your Thumb, as thin as the Back of” 
two Knives Blades together. Then put thoſe Pieces of Bacon in a 
Stew-pan on*a Stove, to extract che greate!t Part of the Fat; then 

ut in Sweet-breads cut in Pieces, ſome Muſhrooms, fat Livers, Parſ- 
Ey, Chibbol, and ſweet Herbs; then thicken it with a Duſt of Flour, 
and pour in it a little Gravy ; let ic grow cold, and get ſome Skewers 
made of Box the Length of your Finger; put upon theſe your Pieces 
of Sweet-breads, Bacon, and Muſhrooms alternately, till they be full, 
leaving but a little Wood at the End to ſtick round your Turkey; 
men dip theſe Skewers into their Sauce, ſtrewing over them * 4 
| can, 
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Bread, and boil them, till they be pretty well coloured. Vour Turkey 
being roaſted, diſh it up with ſome Cullis over it, and, flicking the 
Skewer round it, ferve it up hot for a firſt Courſe, 
Young Turkies with Cheſnuts and Sauſages. 
TAKE a Turkey-pout, and order it, after the fame Manner as 
above-mentioned ; but, beſides the Stuffing, put in the Body of this 
Turkey a good many Cheſnuts ; after they have been in hot Em- 
bers, peel them, with ſmall Sauſages ; then blanch it with Slices of 
Bacon and Paper round it; put it on the Spit, take more of the ſame 
Cheſnuts, and put them in a Baking-pan, with Fire under and over; 
then put them in a Stew-pan with ſome Broth, and let them ſtew, till 
they are done: Then take out the Broth, and put in half a Ladle of 
Eſſence, ſome Cullis, and Gravy. Your Turkey being roaſted, diſh 
it up, put your Cheſnuts over it, and ſerve it up hot for a firſt 
Courſe, | | 
Roaſted young Turkies with Spaniſn Cardoons. 
PICK your Turkics and draw them; lay che Liver on your Dreſ- 
ſer with ſcraped Bacon, ſome Parſley, Chibbol, Muſhrooms, Salt, Pep- 
per, ſweet Herbs, and fine Spice; being minced, put in it the Bel- 
lies of your Turkies; then blanch them with a Bit of Butter, ſome 
Parſley and Chibbols; when blanched, put them on the Spit, with 
Slices of Bacon and Paper round it; keep your Cardoons ready, let 
them be very white, cut half a Finger's Length, and put them in a 
Stew- pan, with half a Ladle of Veal-gravy, and half a Ladle of Ham 
Cullis; let them have a Boil ; and, having taken off the Fat, add to 


them the Juice of an Orange. Your Turkies being done, and the 


Bacon and Paper taken away, diſh them up with your Ragout of 
Cardoons over them, and ſerve them up hot for a firſt Courſe. 
Young Turkies with Cream. 

TAK E a young Turkey or two, according to the Bigneſs of 
your Diſh, and, being ordered and roaſted, as before, let them be 
cold; then take a Bit of a Nut of Veal, take off the Skin, and cut 
it into Bits, with ſome Pacon well blanched, ſome Beet-lſewet, a Calf's 
Udder, ſome Muſhrooms, Parſley, Chibbol, ſweet Herbs, fine Spice, 
Salt, and Pepper: Put the Whole on the Fire in a Stew-pan, and, 
when done, take it out and mince-it upon a Dreiler : Then take the 
White of your Turkey, put it in a Mortar, with a Piece of Bread 
boiled in Milk, together with ſix Volks of Eggs, and half of the 
Whites beat up to Snow, and pound it all together ; then take a filver 
Diſh, or Baking-pan, put in the Bottom of it ſome of this - minced 
Meat, lay your Turkey over it, and fill up your Diſh with (ke reſt of 


your Meat; leave a hollow Place in the Middle of yeur Diſh, put in 


it a Ragout made with Sweet-breads, Cocks-combs, and Muſhrooms, 
and lay ſome minced over the ſame; let your Turkey be round and 
plump ; rub your Turkey over with beaten Eggs, and, having ftrewed 
ſome Crums of Bread over it, put it in the Oren, or let it be done 
under the Cover of a Baking-pan, with Fire under and over. Your 
Turkey being enough, and of a good Colour, take it out, and clean 
well the Border of your Diſh ; put a little Eſſence or Cullis round your 


F 3 Turkey, 
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Turkey, and ſerve it up hot for a Courſe. If you have no ſilver 


Diſh, let it be done in a Baking pan, and afterwards flide the Whole 
into your Diſh. ; 


young Turkey reafied with Cream. 

SINGH your Turkey, draw it, and lard it with Slices of Bacon 
and Ham, ſeaſoned with Salt, Pepper, ſweet Herbs, fine Spice, Parſ- 
ley, and Chibbol. Your Turkey being thus ordered, put it a Minute 
over the Fire in a Stew-pan, with a Quart of Milk, a good Lump cf 
Butter, ſome {weet Herbs, a few Coriander-ſeeds, ſome Salt, Pepper, 
and Slices of Onions: Then put it on the Spit, and beſprinkle it with 
the ſame Milk ; when almoſt roaſted, take a Handful of fine Flour, 
mix it with a Pint of Cream, and add a good Lump of Butter and 
foie Salt; put the Whole a Minute over the Fire, and keep it ſtir- 
ring; beſprinkle your Turkey with this Cream, to make a yellowiſh 
Crutt round it, and, being ready, diſh it up with a Cullis under it, 
and ſerve it up for a firſt Courſe. 
| A young Turkey with a Carp-Sauce, 

ORDER your Turkey, as thoſe dreſſed after the Jralian Way ; 
then put in a Stew-pan over the Fire two Pounds of Slices of Veal 
and Ham, and over thoſe a Carp cut in four; as ſoon as your Meat 
begins to ſtick to the Bottom, put in ſome good Broth, half a Ladle 
of your uſual Cullis, a Glais of Champaign, a Clove of Garlic, ſome 
Cloves, a Sprig of ſweet Baſil, ſome whole Chibbols, and a Lemon 
cut in Slices; take off the Fat, and ſtrain it off. Now blanch the 
ſoft Roe of your Carp, and put it in your Carp-ſauce, Your Turkey 
being roaſted, dith it up with the ſoft Roe round it, with your Sauce 
over it; ſerve it up hot for a firſt Courſc. 

Yaung Turkies with a Pike-Sauce, 

DRESS your Turk ies, as that with a Carp ſauce; but, inſtead of 
ſoft Roe, put round it Slices of a Pike. 

Ar another Time, take ſome pounded Craw-hſh Shells; having 
taken your Meat and Fiſh out of their Cullis, put the pounded Shells 
in it, and ſtrain it off; you may likewiſe make a Haſh with Pik e, 
the White of Partridge, and Cullis, putting it into a filver Diſh, 
and letting it ſtick a little to the Bottom: Your 'Puricies being roaſt- 
ed, put them in this Haſh, with ſome Craw-fth Tails, and Slices of 
Pike over them; ſerve thein up hot for a firſt Courſe. 

young Turkey in a Braiſe. 

TAKE a young Turkey, truſs it ſor Boiling, lard it with thick 
Bacon, and ſcaſon it with Salt, Pepper, ſwect Herbs, and fine Spice; 
then put it in a Baking-pan over your Slices of Bacon and Veal; ſea- 
ſon it with Salt, Pepper, fiveet Bafil, Ihyme, Bay-leaves, Onions 


; 


and a littie Garlic; lay over again more Slices of Bacon and Veal, 
Y 5 1 . {fv 3 1 y , 

Pouring in it a Glaſs of Wine, and one or two Ladles of Broth, and 
let it be done with Fire both over and under: When done, diſh it u 
with a minced Sauce, or a Ragout of Swe-t-breads, Cocks-combs, 
and Muſhrooms, and ſome Gravy of Ham, or Ragout of Oiſters, ac- 
cording to the Fancy of the Workman : Scrve it up hot for a firſt 
Courte, 
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young Turkey with large Onions, 

YOUR Turkey being ordered, as before, lay ſome Slices of Bacon 
over it, ſpit it, and baſte it with good Butter. Put Slices of large 
Onions, with a Bit of Butter in a Stew-pan over the Fire, and, be- 
ginning to have 2 Colour, ftrew them with a Duſt of fine Flour, put 
in ſome Broth, take off the Fat, and put to it ſome Cullis, if not 
thick enough. Your Ragout being reliſhing, pour it with the Onions 
and Lemon quice over your Turkey; and, when done enough, ſerve 
it up hot for a fiſt Courſe, 


Young Turkies in a Caul. 

AFTER your 'Turkies are roaſted, let them grow cold; then 
take ſome of a Fillet of Veal, and cut it in {mall Pieces, with a 
Bit of Bacon, a Calf's Udder, a Bit of Bcet-ſewet, ſome Mufhrooms, 
Parſley, Chibbol, ſweet Herbs, fine Spice, Salt, and Pepper: And, 
after the Whole has been ſweating about a Quarter of an Hour in a 
Stew-pan over a ſlow Fire, put it on a Dreſſer, and mince it with the 
White of your Turkies. Boil ſome Crums of Bread in Milk, and, 
when thickened and cold, put it in a Mortar with your Stuffing, ſix 
Yolks of Eggs, and three Whites of Eggs beat up to Snow ; have in 
Readineſs a little Ragout of Sweet-breads, Cocks-combs, Muſhrooms, 
and Artichoke-bottoms cut in Slices. Get as many Pieces of a Calf's 
Caul, as you have Turkies to wrap up, as follows: Put in the Bot- 
tom of a Baking pan a Caul, and then over it your Turkey, in the 
Body of which put your Ragout; and, 1 ſtopped the Hole 
with your Stuffing, which put alſo over and round your Turkey, wrap 


up the Whole in the Caul, and bake it in the Oven: Which being 


done, ſerve it hot for a firſt Courſe, with a Cullis of Ham. 


Young Turkies with Saffron, after the Poliſh Way. 

TAKE a young Turkey, draw, truſs, and ſpit it with Slices of 
Bacon and Paper round it ; then put in a Stew-pan Shces of Oni- 
ons, and boil them with ſome Broth. Being done, ſtrain them off, 
and, if they are too thick, put ſome more Broth to them; and theſe 
Onions muſt be as thick as Eſſence of Ham; then put a very little 
pounded and dried Saffron in a Cup, mix it with a little Pot-broth, 
and pour it by Degrees into your Cullis, till it begins to have a fine 
Colour, but not too deep : Your 'Turkies being taken off, cut off the 
Wings and the Legs, and put them in your Cullis : Serve them up 
hot for a firſt Courle. 

Ar another Time, take ſome Parſley-roots cut in Slices, boil and 
mix them with Cullis and the Saffron, as before; and, inſtead of roaſt- 
ing your Turkey, boil it in a Kettle, about a Quarter of an Hour; 
ſerve it up hot for a Courſe, with the Cullis of Parfley-roots over 


ba 


Young Turkies end Capons, the Citizens May. 
YOUR Turkey being ordered for Boiling, put it in a Kettle, or 
earthen Pot, with Salt, and a ſufficient Quantity of Water to cover 
it; when the Water boils, put in your Turkey; let it not boil too 
much : 'Then put ſome Butter in a Stew-pan, or earthen Pot, over the 
Fire, with a Duſt of Flour, ſome Nutmeg, Pepper, Salt, and ——_— 
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if you have any; and, this Sauce being thickened and reliſhing, pour 
it over your Turkey; which, when ready, diſh it up. 

Ar another Time, take a little Parſley, with ſome of the Green 
of a Chibbol, a little Mint and Terragon, if you have any, or elſe 
you may make your Sauce with Parſley only ; but, if you have any 
Anchovies, put a couple of them, cut ſmall, into your Sauce, with 
half a Lemon peeled cut in Dice, ſqueeſing therein the Juice of the 
other Half of the ſame Lemon; ftew the Whole together with a 
Bit of Butter, half a Spoonſul of fine Flour, a little Water, Salt, 
and Pepper; which being done, and your Turkey diſhed up, pour 
this Sauce over it. | 

Ar another Time, for a Change, take ſome Endive boiled in 
Water, ſqueefed and cut ſmall, which put on the Fire in a Stew-pan 
with a Bit of Butter, a Duſt of fine Flour, and then a little of the 
Broth in which your Turkey was boiled; if it be not thick enough, 
thicken it with Eggs. 

Ar another Time, you may boil fone Onions with your Turkey, 
and put theſe Onions in a Stew-pan, with a Bit of Butter, ſome 
Salt and Pepper; let it boil again with a little of the ſame Broth 
in which your Turkey was boiled: Then thicken the ſame with whole 
Cullis, which yoa pour over your Turkey, and ſerve it for a firſt 
Courſe. | Ep 

A youns Turkey with Eels, 

LET your Turkey be ordered as before dreſſed, the Talian Way: 
Tale ſeveral Eels, ſkin them, cut them in Slices fix Inches long, and 
Jard them with fine Bacon; let them take a Boil in ſome White-wine. 
Make a Gloſs of Veal thus, . Boil ſome Veal and Ham in good 
Proth, till the Veal is enough; then let this Broth be boiled by itſelf 
to a Gloſs, in which afterwards put your Bits of Eels, and let the 
Whole ſtew flowly on hot Cinders, with a little Fire over it. Your 
Turkey being roaſted and dithed up, place your Bits of Eels round it, 
with an Eſſence of Ham, and ſerve it up hot for a firſt Courſe. 

Ar anather Time, inſtead of larding theſe Bits of Eels with fine Ba- 
con, you may lard them with thick fat Eacon, and dreis them in a Braiſe, 
made with Slices of Econ, ſeaſoned with Pepper, Salt, ſweet Baſil, 
and Slices of Onions. with other Slices of Bacon over the Eels, pour- 
ing in a couple of Gizites of White wine. The Eels being done and 
firm, take them out, and put them in ſome Eſſence of Ham; and, 
when your Jure is roaſted, diſh them up, and garniſh your Diſh 
with your Bits of Eel, with the faid Fſſence mixed with the juice of a 
Lemon over; ſerve it up hot for à firſt Courſe. | 
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CHAT FE: -- 
Of Courſes of Thruſhes, Lap-wings, Teals, and 


Turtle-doyes, 


Hit to dreſs young Partridges with Melons. 


AKE three Partridges, pick, draw, truſs, blanch, and lard 
them with fine Bacon ; when they arc larded, put them to 
ftew in a Stew-pan, wich ſome Slices of Bacon and Slices of Ham, 
a Bunch of ſweet Herbs, and two ſmall Onions; then wet them with 
Broth: When it is done, take them warm, and ſtrain their Broth 
through a filk Sieve; put it again into the Stew, pan, and let it boil 
to a Glaſs ; then put in your Partridges, cover and keep them upon hot 
Cinders, that they may eaſier glaze ; then put two other Partridges to 
the Spit, a couple of Chickens, and a Pullet : When your Meat it done, 
let it ſtand, till it is half cold; then take a Stew-pan, put in ſome 
Muſhrooms cut into Bits, with ſome Truffles and Veal Sweet-breads, 
wet them with a little Gravy and a Glaſs of Champaign, and put 
them all together over the Fire: When your Sweet-breads are done, 
thicken it with Veal-gravy and Eſſence of Ham, and put in a few 
Cocks- combs; then take the White of your Partridges, Chickens, 
and Pullets ; cut them in Slices, put them in your Ragout, and kee 
it hot; then take the biggeſt Melon you can get, make a Hole in the 
Middle, five Inches long and three broad ; empty it well to hold your 
Ragout, then put it to boil in good Broth, for a quarter or half an 
Hour, and keep it ſtirring now and then. Your Melon being done 
enough, take it out, drain it well, and wipe it; then put it in the 
Diſh, and put your Ragout of Chickens and Partridges with your 
glazed Partridges over it; then ſerve it up hot. 
A Fricaſſee of Thruſhes, the Muſcovite Yay. 
TAKE ſome Thruſhes well picked, truis them, and cruſh the 
Breaſt-bone flat; then put them in a Stew-pan with a little melted Ba- 
con, a Bunch of Herbs, and a couple of {ſmall Onions, Muſhrooms 
and Truffles, if you have any, with ſome Bits of Veal Sweet breads; 
chen put your Stew-pan over a Stove ; give your Thruſhes ſome 'Tof- 
ſes, and wet them with two Glaſſes of French Brandy; do them 
with a briſk Fire, and the Brandy will burn; ſtir them now and 
then, and, when the ire is out, put in a little Gravy and Cullis ; 
then let it ſimmer. When ready, take off the Fat; let it be reliſhing ; 
put in it the Juice of a Lemon, then diſh them up, and ſerve them 
up hot for a firit Courle. 
A Fricaſſee of Thruſhes with Champaigu. 
TAKE Thruſhes, cruſh the Breaſt-bone flat, and put them in a 
Stew-pan with a little melted Bacon, a Bunch of ſweet Herbs, a couple 
of Onions, Muſhrooms, and Truffles, and a few Veal Sweet-breads ; 


put 
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put your Stew. pan upon a Stove, and give it ſome Toſſes; wet them 
with two Glaſſes of Champaign, or other White- wine; then put in 
ſome Gravy and Cullis, and let it immer : When done, {kim the Fat 
off, let it be of a good "Taſte, put in the Juice of a Lemon, Giſh them, 
and ſerve them up hot. 

Thruſhes with Tuniper-berries. 

YOUR Thruſhes being picked, as above, put them upon iron 
Skewers, and wrapped up in Slices of Bacon and Paper; tie them to 
a Spit, and roaſt them ; pur in a Stew-pan a little Gravy and Cullis, 
with a Glaſs of White-wine; boil it, let it be of a good Taſte, and 

ut in it the Juice of a Lemon; then take a Dozen of Juniper-berries 

lanched, and put them in your Cullis. Your Thruſhes being ready, 
take off the Slices of Bacon and Paper, and put them to fimmer a 
little while in your Cullis ; take off the Fat, and put them into your 
Dith, to ſerve them up hot for a firlt Courſe. 
Thruſbes dreſſed, after the Country Faſhion. 

TAKE Thruſhes, pluck and pick them clean; truſs them and 
put them upon an iron Skewer, which you tie to the Spit to roaſt ; 
take a Piece of Bacon, as big as your two Fingers, which wrap 
up in Paper, ſtick it to the End of a Fork, ſet it on the Fire, and 
let it drop upon your Thruſlus; when the Bacon drops no longer, 
fling ſome Salt and Crums of Bread upon your Thruſhes, and take a 
few Shalots, cut them ſmall, and put them into a Pan or a Diſh, 
with a little Salt and Pepper, and a little Gravy 3 but, if you have 
none, a little Water and a little Butter, the Juice of a Lemon or 
Verjuice; and, far Want of either, a little Vinegar : Put your Sauce 
into your Diſh, put your 'Thruſhes over it, and ſerve them up hot. 

Tux Thruſhes more commonly are ſerved for Roaſt than otherways. 

Lapwings, the Muſcovite Way. 

TAKE ſome Lapwings, pluck, pick, finge, and draw them; cut 
them into two, and put them in a Stew-pan with a little melted Ba- 
con, two ſmall Onions, ſome Muſhrooms, and Truffles, and ſome 
Sweet-breads of Veal ; ſet them over the Fire, toſs them up, and wet 
them with a couple of Glaſſes of Brandy; let them boil with a brifk 
Fire, and the Brandy will burn, and ſtir them now and then, when 
the Brandy goes out; wet them with a little Gravy, and let them 
{immer gently : When they are done, take off the Fat, thicken it 
with your Cullis, let it be of a good Taſte, diſh them up with the 
Juice of a Lemon over them, and ſerve them up ho: for a firſt Courſe. 
You may ſerve them whole, if you think fit. | 

h Lapwings with Champaign. 

TAKE ſome Lapwings, pluck, pick, ſinge, draw, and truſs them; 
cut them in two, and put them in a Stew-pan with melted Bacon, a 
Bunch of Herbs, two Wan Onions, Muſhrooms and Truffles, if you 
have any, and Veal Swect-breads ; ſet it upon the Fire, give it a few 
Toffes, and wet it with a couple of Glaſſes of Champaign, or other 
Wine; then put in a little Gravy and Cullis, and let it ſimmer; being 
Gone, {kim off the Fat, let it be of a good "Paſte, put in it the Juice of 
a Lemon, and put it in your Diſh ; ſerve it vp hot for a firſt Courſe. 


Lap- 
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JI 
Lapwings dreſſed, after the Country Faſhion, 
TAKE ſome Lapwings, pluck, pick, ſinge, draw, and truſs them; 
put them to an iron Skewer, and tic them to the Spit ; then put them 
to the Fire; take a Piece of Bacon the Thickneſs of two Inches, wrap 
it up in a Piece of Paper, ſtick it to the End of .a Fork, ſet it on the 
Fire, and let it drop upon your Birds; then ftrew them with Salt and 
Crums of Bread, mince a few Shalots, and put them into a Stew. pan 
or Diſh, with Salt, Pepper, and a little Gravy ; if you have noGravy, 
putin ſome Water and a little Butter, the Juice of a Lemon or Verjuice, 
or, for Want of either, Vinegar ; then put your Sauce in the Diſh where- 
in you deſign to ſerve it, and your Lapwings upon it, and ſerve it as 
warm as you can. 


| Teal with Olives. 

TAKE ſome Teals, pick, ſinge and draw them; take the Liver 
and mince it with Pariley, green Onions, fine Herbs, Muſhrooms, 
ſcrap'd Bacon, and a Bit of Butter mix'd all together; put it into the 
Body of your Teal, and blanch them with a little Butter, Parſley, and 

recn Onions; then put them to the Spit wrapp'd up with Slices of 
3 and Paper; take ſome Olives, take the dtones out, and blanch 
them; put them in a Pan with a little Veal Gravy, and Eſſence of Ham, 
and let them have a Boil. Your Teals being ready, take them off, 
put them in the Diſh with your Ragout of Olives over them, and ſerve 
them up hot. 
Teals with Spalols. 

TAKE ſome Teals and dreſs them, as before mentioned; take Sha- 
lots, mince them very ſmall, and put them in a Stew-pan with a little 
Gravy and Cullis, Salt and 9 ; let them juſt boil : Your Teals 
being ready, put them in the Diſh, and your Shalot Sauce over them, 
With a little Juice of an Orange, and ſerve it up hot for a firſt Courſe. 

Tea!s with the Juice of Orange. 

DRESS your Teals, as before, take a couple of Oranges, and cut 
ſame Zeſts off them; add a little Cullis, Ham, a little Gravy, and a 
little Pepper; heat it, ſqueeſe in it the Juice of your Oranges, and let 
id be reliſhing. Your Teals being ready, take them off, put them in- 
to the Diſh with the Sauce over them, and ferve them up hot for a 


firſt Courſe. 
Teals with Truffles. 


TAKE ſome Teals, pick, ſinge, and draw them; mince the Liver 
with ſcrap'd Bacon, a Bit of Butter, Truffles, Parſley, ſweet Herbs, 


green Onions, Pepper and Salt mix'd all together and put it into the 


Body of your Teals; blanch them in a Stew-pan with a Bit of Butter, 
Parſtey, and green Onions. This done, put them to the Spit wrap- 
ped up in Slices of Bacon and Paper; take ſome Truffles and pare them, 
waſh them well, cut them in Slices, put them in a Stew-pan, with ſome 
Gravy and Cullis, half a Glaſs of Champaign or white Wine, and let 
them be a doing gently ; when boil'd, put in the Juice of a Leman ; 
pu Teals being done, draw them off the Spit, take off the Slices of 
Bacon, diſh them up with your Ragout over them, and ſerve them up 
hot for a firſt Courle, | 

| Teals 
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Teals with Oyſters. 


DRESS your Teals, as before, except your putting Truffles in their 
Bodies; put them to the Spit with Slices of Bacon wrapped up in Pa- 
per ; blanch ſome Oyſters, and take out the Hard ; put Gravy and 
Cullis and Eſſence iato a Stew-pan, and let it be reliſhing ; then put 
your Oyſters in it, and mind that it don't boil. Your Teais being 
done, take off the Bacon, and put them into a Diſh, with your Oy- 
ſter Ragout over them, and ſerve them up hot. 


Another May to dreſs Teals with Oyſters. 


TAKE ſome Teals, pick, ſinge, and draw them; mince the Liver 
with Parſley, green Onions, and ſcraped Bacon, a Lump of Butter, 
Pepper and Salt ; let your Oyſters be well blanched, put them all to- 
gether into the Bodies of your Teals, and put them on the Spit wrap- 
ped up in Slices of Bacon and Paper; take ſome Oyſters, and blanch 
them in their own Liquor, which ſtrain off; put in a Stew-pan ſome 
of their Liquor, a good Lump of Butter, Salt, Pepper, Nutmeg, a 
Duſt of Flour, and a Daſh of Vinegar ; then put your Sauce over to 
thicken it; put in your Oyſters, let it be reliſhing, take out your Teals 
and diſh them up, and pour your Oyſter Ragout over them, and ſerve 
them up hot for a firſt Courſe. | 

another Time, you may put ſome blanched Parſley minced 
with Lemons cut in Dice, and a minced Anchovy. | 


Teals with Spaniſh Cardoous. 

TAEE Teals, pick, ſinge, and draw them; mince the Liver with 
Payſley, green Onions, ſcrap'd Bacon, Butter, Pepper, Salt, iweet Herbs, 
and fine Spices; fi up the Bodies of your Teals, tie both Ends, and 
þlanch them 3 then put them to roaſt, wrapped up in Slices of Bacon 
and Paper; have {ome Spar Cardoons ready done, draw them out 
ef their Braiſe, clean them well, and put them into a Pan with ſome 
Sravy and Eſſence; let them have a Foil, ſkim the Fat off, and put 
zn the Juice of an Orange and of a Lemon. Your Teals being ready, 
take off the Bacon and Paper, and put them into your Diſh with your 
Ragout of Cardoons over them, and ſerve them up hot for a firſt Courſe, 

Teals dreſſed in a Braiſe. 

TAKE ſome Teals, pick, ſinge, draw, and truſs them as for Boft- 
Ing, and lard them with thick Bacon; do them in a little Braiſe: When 
done, make your minced Sauce with a few Muſhrooms, Truffles, green 
Onions, Capers, and Anchovies, and a Duſt of Flour ; wet them with 
Gravy : When your Teals are done, take them out to drain, diſh them 
np with your minced Sauce over them, and ſerve them up hot for a 
Arſt Courſe. 5 

Ar another Time, you may make your Ragout with Sweet-breads 
er Muthroems, or a Ragout of Cucumbers or Celery. 


Turtle-doves, the Huxelles Way. 

TAKE ſome Turtle-doves, pick, ſinge, and draw them; take a 
Stew-pan, line the Bottom with thin Slices of Veal and Ham, an Q- 
nion cut into Slices, and take as many Craw-fiſh as Turtle-doves ; 
gat off the ſmall Claws; put your Turtle-doves in the Pan, and be- 
tween every Dove a Craw-fiſh; then mince Parſley, green Onions. 
ſcraped 
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ſcraped Bacon, a tew Pullets or Chicken Livers, Muſhrooms, Truffles; 
Salt, Pepper, fine Herbs, and fine Spices ; mix them all together, put 
them in the Bodies of the Doves, and ſeaſon them with Salt, Pepper, 
ſweet Baſil, Bay-leaves, and a Glaſs of white Wine ; then cover every 
Turile-dove with a thin Slice of Ham, and a Slice of Veal ac the Top 
of it; cover it well, and put it to ſtew, with Fire under and over: And, 
when they are done, take your Doves and Craw-fiſh out, and put in- 
to your Pan Half a Spoonful of Eſſence of Ham, ſome Gravy. and 
Cullis ; ſtew it a Minute, and take the Fat off; ſtrain it through a, 
filk Sieve, put in the Juice of a Lemon, and diſh up your Doves, and 
between every Dove a Craw-fiſh with your Cullis over it: Then ſerve: 
them hot for a firit Courſe. | 
Doves with Champaign. 

TAKE ſome Turtle-doves dreſſed, as before, only with this Dif- 
ference, that you muſt wet them with two Glaſſes of Champaign, 
and a few Slices of Lemon; when they are done, take them out, 
keep them hor, and put in your Pan, where they have been #. 
doing, Half a Spoonful of Gravy, Eſſence, and Cullis, with two Glaſſes 
of Champaign, and a Crum of Garlic ; let it boil, be well thicken- 
ed, and of a good Taſte; ſtrain it through a ſilk Sieve, and put your 
Doves. into a Dith ; tien put your Sauce over them, and ſerve them 
up hot for a firſt Courſe. 

Turtle- doves, ihe Italian May. 

TAKE ſome Turtle-doves, draw and truſs them; take a few 
Fouls Livers, a few green Onions and ſcraped Bacon, all well minced, 
and put it into the Bodies cf the Turtles; put into a ſmall Stew-pan a 
few Slices of Ham, Veal, and Onions; then lay your Turtles over 
this, Belly downwards, and ſcaſon them, as before; put in a few Slices 
of Lemon, a few Cloves of Garlic, and a little Oil ; cover it, with 
Fire under and over: Your Daves being done, take them gut, ard put 
into the Pan a little Gravy and Eſſence of Ham, with a Glaſs of Cham- 


paign ; boil it, till all the Oil is waited, and ſkim it well; then ſtrain 


it through a filk Strainer, diſh them up with your Sauce over them, 
and ſerve them up for a firſt Courſe. 


Turtle-doves ſticking to the Diſh, 


TAKE Turtle-doves, pick, ſinge, and draw them; then take a 
Stew-pan, line the Bottom with Slices of Bacon, Veal, and Ham ; 
put your Doves over them, take the Livers out, and mince them with a 
little ſcraped Bacon, Parſley, gresn Onions, Salt, Pepper, fine Spice, 
and ſweet Herbs, and fill up the Bodies of the Doves ; obſerve to flit 
them at the Back, and ſeaſon them with Salt, Pepper, ſweet Baſil, and 
Onions; cover them Top and Bottom alike ; let them ſtew, with Fire 
under and over. Take Partridges Livers, if you have any, or of any 
other Fowls ; mince them well, and put them in the Dith which you 
deſign to ſerve them in, with a little Cullis mixed well all together; 
ſet your Diſh over a Stove, take your Doves oft the Fire, take them 
cut to drain, and diſh them up; let then ſtick to the Dith 3 then put 
ſome Cullis of Ham over them, and ferve them up kot for a firſt 
Courſe, 


Turtle- 
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Turtle-doves with Fennel. 

TAKE Turtle-doves, pick and draw them; mince the Livers 
with ſcraped Bacon, Parſley, green Onions, Muſhrooms, a Pineh of 
Fennel, a Bit of Butter, Salt and Pepper ; all being well minced, put 
it into the Doves Bodies, and blanch them in a Stew-pan with a little 
Butter; then put them to roaſt, wrapped up in Slices of Bacon and 
Paper; after which take a Stew-pan, put in a little Fennel, and let it 
boil a Moment, that the Gravy may take the Tafte of the Fennel, 
Your Doves being roaſted, take them off, and alſo the Bacon; diſh 
them up, put the Sauce over them, and ferve them up hot for a firſt 
Courſe, with a little green Fennel in the Middle. 


Turtle-doves with Bay-leaves. 

TAKE Turtle-doves, pick, ſinge, and draw them; then lay in 
the Bottom of the Pan Slices of Veal and Bacon ; put in your Turtle- 
doves, ſeaſon them with ſweet Herbs, Bay-leaves, Parſley, and Onions 
Cut in Slices; cover them Top and Bottom alixe, and ſtew them, 
with Fire under and over ; take about Half a Dozen of green Bay- 
Jeaves, and blanch them in hot boiling Water; then take ſome Eſſence 
of Ham, and put it into a Stew-pan with your Bay-leaves: Your Doves 
being done, drain them, diſh them up with your Cullis, the Bay-leaves, 
and the Juice of Lemons over them, and icrve them up hot for a f:rit 
Courſe. 

Ar another Time, you may roaſt them wrapped up in Bacon with 
the ſame Sauce, | 


, 
* 


II. 
Of Woodcocks, Snipes, Geeſe, and Larks. 


Moodcocłs <with Mine, a firſt Courſe. 


AK F Woodcocks, and cut them in four, but keep the Inſide 
to thicken the Sauce; then put your Woodcocks into a Stew- 
an with ſome Truffles cut in Slices, ſome Veal Sweet-breads, and 
La ; fry all together, and moiſten them with good Beef Gra- 
vy; ſeaſon them with Salt, Pepper, and green Onions, and put in 
two Glaſſes of Wine; make them boil well, and, when they are done, 
mix the Inſide with your Sauce, or make Uſe of your Woodcocks 
Cullis, or any other good Cullis ; you may alio put a Spoonful of Kl 
ſence of Ham, and 2 off the Fat; put your Woodcocks in the Diſh, 
and the Ragout over them, with the Juice of an Orange, and ſerve it 
up hot. | 
Salmi of Woodcocks with Wine. 

ROAST fome Woodcocks; when they are half roaſted, cut them 
to Pieces, and put them into a Stew-pan, with as much Wine as is re- 
quired for the Woodcocks you take; put in ſome Truffles, if you have 
any, and ſome minced Muſhroome, a few Anchovies and Capers, and 


put 
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ut them a doing; thicken your Sauce with a Cullis, and put your 
Woodcocks over a Fire, without Boiling; and, before you ſerve them 
up, ſkim off the Fat, ſqueeſe the Juice of an Orange over them, and 
ſerve them up hot. 


Snipes in Surtout. | 

YOU muſt have a minced Meat ready done, of which you muſt 
make a Border in the Diſh your Surtout is to be ſerved in. Your 
Snipes being roaſted, make a Salmi, which put to cool, before you pur 
it into the Diſh ; after which, cover them with the Remainder of your 
Stuffing, which colour with Eggs, and ſtre over them Cxuins of Bread; 
put them into the Oven, to get a good Colour, and ſerve it up hot. 

Wiooadcocks with Olives. 

TAKE ſome Woodcocks, pick them nicely, truſs and cover them 
with Slices of Bacon; put them upon a Skewer, faſten it to a Spit, and 
lay thera to roaſt ; Tae ſome Olives, pick out the Stones, and blanch 
them ; being blanched, put them into a Stew-pan, with a Spoonful of 
good Oil; paſs them a Moment over the Fire, and wet them with 
Gravy and Cullis ; take Care to clear away the Fat, till all the Oil is 
conſumed. Your Woodcochs being done, take them off, and dreſs 
them in the Diſh ; obſerve that your Ragout of Clives is of a good 
Taſte ; put it upon your Woodcochs, and ſerve them up hot for a firſt 
Courſec. 

Other Woodcocks with Ovſters, 

TAKE ſome Woodcocks, pick them clean, draw them, take 
the Guts, and mince them with Parſley, green Onions, fine Herbs, 
ane Spice, Muſhrooms, if vou have any, 'I'ruifles, and ſcraped Bacon; 
put in a Dozen of Oyſters, paſs them all a Moment upon the Fire, put 
them in the Bodics of your Woodcocks, and ſtop them well, that they 
may not get out ; wrap them up in Slices of Bacon, put them upon a 
Skewer, and tie it on a Spit to roaſt: Tale ſome Oyſters and blanch 
them, taking Care that they don't boil ; tahe out the Hards, and put 
them into a Stew-pan with a little Cullis, and Eſſence of Ham, Your 
Woodcocks being done, take them oſt and dreſs them in the Diſh; heat 
your Oyſters, and put them upon your Woodcocks, and ſerve them up 
hot for a firſt Courſe. 

You may ſerve your Woodcocks as your Snipes, and, at another 
Time, you may dreſs your Oyſters with a white Sauce thus: Take a 

tew-pan, and put in it a good Piece of Butter, a little Parſley blanched, 
and cut ſmall, ſome Nutmeg, beat Pepper, Halt a Lemon cut in Dice, 
and a minced Anchovy ; then put in your Oyſters, and put them up- 


on the Fire to thicken your Sauce; let your Sauce be of a good Taſte, 


and put it upon your Woodcocks or Snipes, or any other Fowls which 
you think proper. | | 
How Io make green Geeſe wwith green Peaſe. 

TAKE a Couple of green Geeſe, and ſcald them; being ſcalded 
and well picked, draw them; don't cut off the Hole of the Backſide; 
then put them into freſh Water, and blanch and ſqueeſe Half a Dozen 
Heads of Lettuce; being blanched, put them in freſh Water, ſqueeſe 
them well, and cut them in Pieces, lake a Stew-pan, and put in 
it a good Picce of Butter, fome green Onions, and minced Fang, 

Ole 
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ſome Muſhrooms alſo minced, if you have any; put your Stew- 
pan over the Fire, and give it ſome Toſſes; then put in your Let- 
tuces, and ſeaſon them with Salt, Pepper, ſweet Herbs, and fine Spi- 
ces; give them ſome Toſſes upon the Fire: Take your Geeſe out 
of the Water, and put your Lettuce in the Bodies of them ; then take 
a Stew-pan, and put in it ſome Slices of Bacon, Slices of Onions, 
and of Veal; put in your green Geeſe, and ſeaſon them with Salt, 
Pepper, ſweet Baſil, 'Thyme, Bay-lcaves, and Cloves; cover thein 
Top and Bottom alike; wet them with a Spoonful of Broth or Wa- 
ter; then cover your Stew-pan, and put them to ſtew gently, with 
Fire under and over: After Which, take a Pound of Fillet of Veal, 
Cut it in Slices, and put them into a Stew-pan with Slices of Ham, O- 
nions, and ſome Pieces of Carrots ; put them to ſweat upon the Stove ; 
when brown, wet them with Broth. Take a Stew-pan, put in a Piece 
of Butter, ſome Parſley, and a Quart of Peaſe ; put them over the 
Fire, and take Care to ſtir them now and then; being done, pound 
them, and put them into the Stew-pan where your Veal is; obſerve 
that your Cullis is of a good Taſte, and thick enough; then paſs it 
through a Strainer, and put it again into a Stew-pan ; take a Pint of 
finall Peaſe, and put them to boil : Being done, put them into your 
ſtrained Peaſe; your green Geeſe being done, take them out to drain, 
diſh them up, and put your Peaſe over them, and ſerve them up hot 
for a firſt Courſe. 

AT another 'Time, you may dreſs your green Geeſe, the ſame 
Way, only putting a Ragout of green Peaſe over them. 


How to make green Geeſe with Cheſnuts and Sauſages. 

TAKE a Gooſe, cut off the Wings, ſinge it, pick it clean, and 
draw it; then take ſome Cheſnuts and pare them, and put them to do 
in the hot Cinders ; pare them again ; being done, take the Liver of 
your Gooſe, take away the Gall, and mince it with a Piece of Bacon 
ſeaſoned with Salt, Pepper, ſweet Herbs, fine Spice, Muſhrooms, and 
Truffles, if you have any, and a good Lump of Butter; then put this 
Stuffing into the Stew-pan with your Cheſnuts, mix all well together, 
and put it into the Body of your Gooſe, with ſome ſmall Sauſages ; 
put your Gooſe to tlie Spit, and roaſt it; then take more Cheſnuts, 
pare them, and put them to do in the hot Cinders, or under the Cover 


of a Baking-pan z being done, pare them again, and do them in a 


Stew-pan 3 then take off the Broth, and put in ſome good Cullis : Your 


Goole being done, take it out, dith it up with your Ragout of Cheſnuts 


over it, and ſerve it up hot for a firſt Courſe. 


* Firſt Courſe of a Gooſe, the Gaicoigne Way. 

TAKE a Gooſe, take off the Wings, ſinge it, pick it clean, and 
draw it; take the Liver, take of the Gall, mince it with a Piece of 
Bacon, and ſeaſon it with Salt, Pepper, ſweet Herbs, fine Spice, Muſh- 
rooms and Truffles, if you have any, a good Lump of Butter, and a 
Clove of Garlic for thoſe that like it; ſtir it well with your Knife, 
put it in the Body of your Gooſe, and truſs your Rump into the Back- 
tide, for fear your Stuffing ſhould come out; then put it to roaſt, and 
baſte it; being done, ftrew it with Crums of Bread; then pick ſome 
Shalots, 
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Sk:lbts, mince them, an] put them into a Stew. pan with a little Gravy, 

ſome Salt, beaten Pepper, and a Couple of Rocamboles, a little Cullis 

if you have any, and the Juice of an Orange 3 heat all theſe a Moment, 

and put it in the Diſh wherein you will {-rve your Gooſe : "Tale your 

Goole off, put it in the Diſh, and ſerve it up hot for a firſt Courſe. 
A Courſe of Legs of Geeſe. 

THESE. Sort-of Legs of Geeſe commonly come from Ga/coigne, 
this is the Way to dreſs and to ſerve them: Take your Legs of Geeſe 
out of the Barrel, put them into a Stew pan to melt the Fat, and then 
put them upon the Gridiron ; being broil'd, ſerve them with a Remoa- 


lade; you will find the Manner of making a Remoulade, in the Chap- 


ter of Cull:/jcs. 
Amnther May. 
YOUR Legs of Geeſe being done in a Braiſe, take them out to 


drain, {trew them with Crums of Bread, broil the:n, and ſerve them 
up witu a hot Remoalace, or Gravy and Shalot. 
Another Way. 


TAKE your Zeeſe Legs, and dreſs them in a Stew-pan with melt- 
ed Bano; take them ont, and ſteep them hot; put into the Stew-pan 
ſome Onion» cut into Dice, and let them have a good Colour; drain 
off the Pat, and ſalt and pepper them; diſh up your Legs with your 
Onior.s over them; then put into the Pan a little Gravy and Vinegar, 
which yoda mult heat a Moment, and pour over your Onions, and ſerve 
it up lit. 

Larks in Ragout. 

HAVING drawn your Larks, fry them in Bacon, with an Onion 
fla k with Cloves; with Truffles, Muſhrooms, and fat Livers ; and 
ſtew them with a Duſt of Flour ; if you have no Cullis, wet them 
with good Beef Gravy, or Veal ; let it boil to a ſtrong Sauce, and mix 
with it an Egg, a little Cream, and a little minc<d Parſley, which put 
into the Stew-pan, giving it ſome Toſſes to thicken it more; take off 
the Fat now and then; ſerve it up hot with the Juice of a Lemon. 


Larks in Paper-Cafes. 

TAKE ſome Larks, pick them well, and put them into a Stew- 
pan with Butter, ſome Veal Sweet-breads, Muſhrooms, green Onions 
and Parſley minced, ſeaſoned with ſweet Herbs, fine Spice, Salt, and 
Pepper; toſs them up, and make a round Paper-Caſe, according to 
the Bigneſs of your Diſh; if you have a little Staffing, put it in the 
Bottom of your Caſe, place in it your Larks, cover them with Slices 
of Bacon, and put it into the Oven, or under the Cover of a Bakiug- 
pan; being done, take oat your Cate, and take off the Fat; then d:th 
it up, and moiſten it with Gravy and Cullis; put in the Juice of a 
Lemon, and ſerve it up hot. 

Larks with Sage. 

TAKE ſome Larks, pick them very clean, draw them, and take 
a little Piece of Bacon, a little Piece of Ham boiled, the White of a 
Fowl, and Sage; mince theſe all together, and put them into the Bo- 
dies of your Larks; take as many Slices 07 Baton as you have Lets, 

an 
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and put a little of the ſame Stuffing over your Bacon with your Larks 
over them: Being wrapp'd up in the {aid Slices, place them in a 
Baking-pan, and put them in the Oven, or ander a Cover ; being done, 
diſh them up with Gravy. 

Ar another Time, you need not draw them. 


Larks ſticking to the Diſh, coicnred with Parmeſan 
Cheeſe. 

TAKE ſome Larks well picked, ſinged, and truſted ; put them in- 
to a Stew-pan, with ſome Bits of Veal Swect-bread, half a Glaſs of 
Champaign, a little Gravy and Cullis; make them ſimmer a little while; 
then take the Diſh you will ſerve them in, and put in the Bottom of it 
ſome ſcrap'd Parmeſan Checſe ; place your Larks in it, and ſome Bits 
of Veal Sweet-bread, with their Sauce over them; ſtrew them with 
Parmeſun Cheele, and let them get a Colour in the Oven; when done, 
take them out, put the Juice of an Orange over them, and ſerve them 
up. You may drels Pigeons, Chickens, Partridges, Thruſnes, Snipes, 
and Quails in the fame Manner, 


.. HL 
Of firſt Courſes with Partridges, 


Young Partridoes, the St. Cloud Vi, when they are in 
Seaſon, 


ET ſome young Partridges, pick them very clean, draw them, 
and keep their Livers, throwing their Gall away ; after which, 
mix together ſome {crap'd Bacon, a Bit of Butter, ſome {weet Herbs, 
ſome Spice, Salt and Pepper, and put te Whole into the Infide of 
your Partridges, with a Bit of Cinnamon in cach ; then ſpit them tied 
to a Skewer, and wrapped up with Slices of Bacon, and ſome Sheets of 
Paper. This being done, take a little Stew-pan, and put in it a 
Piece of Veal about the Bigneſs of your Fill, cut in ſmall Bits, with 
fome Slices of Ham: Put the Whole over the Fire, and let it ſtick a 
little to the Pan; then moiſten it with ſome Broth and Gravy, a lit- 
tle Spoonful of your Cullis, a Glaſs cf Chimpaign, ſome Slices of Le- 
mon, a Sprig of ſweet Bafil, ſome "Thyme, a Clove of Garlic, and 
ſome Cloves ; let your Cullis be thoroughly done, and take its Fat 
quite off: When it is as it ſhould be, take the Livers of your Partridges, 
pound them if a Mortar, in which put a Prop of Broth, to get all your 
Livers out, and put them in your Cullis, and ſtrain it through a Steve, 
taking out firſt with a Ladle the Meat of your Cullis ; let this little 
Sauce be reliſhing. Your Partridges being done, take them off, and 
take your Bacon and Paper away; after which lay them in their Diſh, 
Having firſt taken out the Cinnamon put in them ; then put your Cul- 
lis on the Top of them, and ſerve them hot for a firlt Courſe. 


Young 


—_— 


„ 


__ _—_— 


r 


The Mob ERN Cook, — 


Toung Partridges cut into Bits, and dreſſed with good But- 
ter. 

TAKE ſome young Partridges, pick and draw them, put ſome But- 
ter in the Inſide of them, and let them be roaſted, having firſt wrap- 
ped them up in Slices of Bacon, and ſome Sheets of Paper; when they 
are roaſted, let them ſte in 2 St W.pan, with half a Quartern of Butter, 
a little Eflence of Ham, a little pounded Pepper, a little Nutmeg, and 
the Juice of a Lemon: Your Partridges being done enough, take them 
out, and cut their Wings off, leaving no Bones in them; then put them 
in your Sauce, and, if you plcaſe, after the fame Manner, put therein 
their Legs and Breaſts, according to your Maſter's Liking 3 ſome are 
for the Wings only; but, either Way, let your Diſh be reliſting, and 
ſerve it hot for a firſt Courſe. 


ung Partridges with a Spaniſh Sauce. | 

TAKE ſome young Partridges, pick and draw them very clean, 
taking Care not to cut the Holes of their Back ſide; get ſome ſcraped 
Bacon, Parſley, Chibbol, Salt, Pepper, ſweet Herbs, all Spice, and 
Muſhrooms ; having minced the Whole together, put it in the Infide 
of your Partridges, ſtopping their Hole with their Rump, and fet them 
to ;oait tied with a Skewer on the Spit, and wrapped up with Slices 
of Bacon, and ſome Sheets of Paper: Then get a Stew-pan, put in 
it ſome good Oil, an Onion cut in Slices, tome Parſley, and a ſmall 
Carrot cut into little Bits; which being a little ſtewed, moiſten them 
with ſome gocd Gravy, ſome good Eſſence of Ham, and halt a Lemon 
Cut into Sli es, after its Sein is taken oft; ſome YMiuſhrooms, three or 
four les of Garlic, a little fweet Baſil, and a good Glats of Cham- 
paign ; then cake of the Pat of your Cullis, which being done, take the 
Livers of your Pertridges, having fri taken away their Gall, and pound 
them in a Mortar; being weil pounded, put a little Gravy, to 2 out 
the Livers te better; chen take the Onions out of your Cullis, and 
put your pounded Livers therein; after which ſtrain it through a Sieve; 
your yours Puscrig ges being roaſted, take them off the Spit; and, the 
Slices ef Bacon with the Paper being taken away, lay them into their 
Dich, with the Spar Sauce over them, and ſerve them hot for a firſt 
Courſe. 

gung Partridges with Olives. 

TAKE the Number of Partridges you think proper, according to 

the Big ct o our Diſh; pick them well, and draw them clean, bur 


do not cur their Hole in the Back-fide ; take away their Gall, and 
mince them with ſme Parſley, Chibbol, Muſhrooms, ſweet Herbs, all 
Spice, galt, Zepper, and ſcraped Bacon, with a Bit of Butter; put the 
Wile in the lafide of your Partridges, putting the Rump in the Hole 

24. a4 E | » . 1 ] 
of their Back-ſide ; do not take off their Feet, and let them take a Fry 
in the Stew-pan, with a Bit of Butter, ſome Sprigs of Parſley and Chib- 


bol, with ſome Salt; after which ſpit them vrapped up in Slices of Ba- 


— 


con, and ſome Sheets of Paper; then get ſome Olives, and, having 
taken their Stones away, blanch them in bo:ling Water ; put them in a 
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Stew pan with a Cullis, ſome Eſſence of Ham, and ſome Gravy ; let 

them boil, and tal-e off the Fat; let the Whole be pretty reliſhing. 

Your young Partridges being done, take them off, and, the Slices of 

Bacon with the Paper being taken off, lay them in their Diſh with your 

Olives over them, and ſerve it hot for a firſt Courſe. | 
Roaſted young Partridoes with Oyſters, 

TAKE ſome young Partridges, pick and draw them, but do not 
cut the Back- ſide Hole of them ; mince their Livers, and having got 
ſome Ovſters, blanch them, and take out tie Hard; after which, put 
them in a Stew-pan with a Bit of Butter, the miaced Livers, ſome Parſ- 
ley, Chibbol, Salt, Pepper, ſweet Herbs, and all Spice; then give it 
two or three Toſies, and ſtuff your young Partridges with it; after 
which, put each Rump into its Hole, and let your Partridges fry a lit- 
tle, as the otheis before, and put them on the Spit, wrapped up in 
Slices of Bacon and Paper; then get forme more Oyfters blanched, as 
the others, put them in a Stew-pan with half a Spoonful of good Eſ- 
ſence of Ham, and a little of your Cullis ; which having boiled as much 
as is neceſſary, to ſhorten it at Pleaſure, put the juice of a Lemon 
therein, Your young Partridges being done, draw them off, taking 
off the Bacon and Paper; after which, lay them in their Diſh witi 
your Ragout of Oyſters over them, and ſerve them up hot for a firſt 
Courſe. 

Roaſted ycung Partridges with Orſters, after the Dutch 
Faſnion. 

TAKE young Partridges, and prepare them, as thoſe mentioned 
before, the only Difference being in their Ragout of Oyſters, becauſe 
the other are yellowiſh, and theſe are not only whitiſh, but are alſo 
dreſſed differently: Take ſome Oyſters, get them blanched, and take 
off their Peards and the Hard; tl.en put in a Ste- pan a Pit of good 
Butter, half a Spoonful of fine our, the Juice of a Lemon, ſome Salt, 
Pepper, Nutmeg, and a little Water; thicken your Sauce, and, when 
you find it pretty reliſhing, put your Oyſters in it. Your young Par- 
tridges being done, take them off, and, their Bacon and Paper being 
taken away, lay them in their Difh, and your Ragout of Oyſters on the 
Top of them; then ſerve them hot for a ſirſt Courſe. 

AxoTHER Time, you mar, inſtead of this Ragout, make Uſe of 
ſome minced Parſiey, with a little of the Liquor of your Oyfters, and 
an Anchovy minced, | 


Young Pariridges with Oyſters, after the Italian Faſhion, 
4 with a white Sauce. : 
TAKE ſome young Partridges, and prepare them, as before; 


mince their Livers, Half a Dozen of Oyſtcrs for each Partridge is 


enough ; which, being blanched, muſt be put in a Stew-pan with the 
minced Meat and a Bit of Butter, ſome Parſley, Chibbol, Salt, Pepper, 
ſweet Herbs, and all Spice; let the Whole be kept a Minute on the 
Fire, and put it in your young Partridges; after which, you muſt let 
them fry a little in the Stew-pan with ſome Oil, Chibbol, * 
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ſx ect Baſil, and Lemon juice; then put them on the Spit, wrapped up 
as the others before mentioned. Take {ome Oyſt-rs, and whiten them 
in their own Liquor; pick them, and get a Stew- pan, m which put four 
raw Volks of Eggs, half a I emon cut like ſmall Dice, a little pounded 
Pepper, a little Nutmeg, and little Parſley minced, a Ro-ambole, and a 
minced Anchovy, with a lit:le Oil, a ſmall Glaſs 'of Champaign, or 
other white Wine, a Bit of Butter, and a little Eſſence of Ham: Then 
put your Sauce on the Fire, and thicken the ſame, taking Care that it 
does not turn to Oil; put your Oyſters in it, and ſee that your Sauce 
be as reliſhing as is requiſite. Your young Partridges being done, take 
them off; and, having taken away their Bacon and Paper, lay tzem in 
their Diſh, and put over them your Ragout of Oyſters ; after Which, 
ſerve them hot for a firſt Courſe. 


Yung Partridges with Oyſters, the Italian Way. 

TAKE ſome young Partridges, and order them, as the others be- 
fore, the only Difference being in the Sauce; here is the Manner of 
making it: Put in a Stew-pan a Spoonful of Gravy, Half a Spoonful 
of Cullis, as much Eſſence of Ham, two Glaſſes of Champaign, ſome _ 
Chibbol, Onions cut in Slices, Lemon, Celery, a Clove or Garlic, 
Half a Spoonful cf Oil, and a little of Coriander-feed. Put your Stew- 
pan on the Fire, and let it boil, till your Cullis is done to your Satiſ— 
faction, and take all its Fat away; let it be reliſhing : Then ſtram ir 
through a ſilk Sieve, and put your Oyſters in it: Your young Par- 
tridges being done, take them of, and take away their Bacon and 
Paper ; after waich, lay them handſomely in their Diſh, with 
your Ragout of Oytters over them, and ſerve them hot for a ir 
Courſe. 

Young Partridges with Mangoes. 

TAKE ſome young Partridges, which you muſt pick and dra 
very clean ; take their Livers, and, having taken away their Galls, 
mince with them ſome Parſiey, Chibbol, ſcraped Bacon, a Bit of But- 
ter, {ome Salt, Pepper, ſr/cet Herbs, and all Spice, and put the Whole 
in the Inſide of your young Partridges ; then fry them a little in a 
Stew-pan with ſome Butter, Parſley, and Chibbol ; which being done, 
ſpit them, wrapped up, as often ſaid before: Take ſome Mangoes, 
cut them in long and thin Slices, and whiten them in boiling Water: 
This being done, put them in a Stew-pan with a little Cullis, a little 
Eſſence of Ham, and a little Gravy, and, after a Moment's Boiling, 
take their Fat away: Then, your young Partridges being done, take 
them off the Spit, take off alſo their Bacon and Paper, and lay them 
m their Diſh, with your Ragout of Mangoes on the Top of them, which 
ſerve hot for a Courſe. 

Young Partridges with green Truffles. | 

TAKE. ſome young Partridges, and, having ſinged them before 
the Fire, let them be picked and drawn very clean; mince their Li- 
vers with ſome ſcraped Bacon, Parſley, Chibbol, ſome Jruffles, Salt, 
Pepper, ſweet Herbs, all Spice, and a Bit of Butter : 'The Whole be- 
ing minced together, put it in the Inſide of your young Partridges ; ha- 
ving Ropped both Ends, give them a little Fry, as the others before 
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mentioned; then ſpit them, wrapped up as before directed. After this, 
take ſome Truffles, and, having peeled them, put them in a Stew-pan 
with a little Broth, and let them flew ſlowly. When they are done, 
thicken them with ſome of your uſual Cullis, or ſome Eſſence of Ham, 
and put therein the Juice of a Lemon: Your young Partridges being 
done, take them, as often ſaid, and lay them in their Diſh, with your 
Ragout of Truffles on the Top of them, which ſerve hot for a Courſe. 


Zoung Partridges with Truffles, after the Italian Faſh:0n. 

TAKE ſome young Partridges, and order them, as before ; all 
the Difference is, that the others are roaſted, and theſe are to be ftewed : 
Take a Stew-pan, and place therein ſome Slices of Veal, Ham, and 
Onions, and put your young Partridges therein : Then get the Quan- 
tity of Truffles you think proper, and, having peeled and waſhed tiem, 
put them in a Stew-pan with the reſt ; the Whole to be ſeatone.i with 
Salt, Pepper, ſwest Herbs, two or three Cloves of Garlic, a Lemon 
cut in Slices, a Sj oonful of Oil, and a Glaſs of Champaign : After 
which, cover them with ſome Slices of Bacon and Vcal, and then let 
your young Partridges flew, with Fire under ard over; but you muſt 
take Care they be not too much done; to be well, they mult be firm, 
When your young Partridges are enough, take them out, and keep 
them hot; put into the Stew-pan they were ſtewed in half a Spoonful 
of Gravy, and take off all the Fat; then ſtrain it through a filk Sieve, 
and put the Truffles in the Sauce again. Being ready to ſerve up, diſh 
up your Partridgcs with your Truffſes round them, and your Sauce over 
it, and ſerve them hot for a firſt Couiſe: Theſe young Partridges, iq 
dreſled, are very nice. | 

Jungs Pertridges, after the Muſcovite Faſhion. 

TAKE fome young Partridges, which being finged, picked, and 
crawn, you mull cut them after the Manner of a Fricaſſce of Chickens ; 
do not put them in Water, but in a Stew. pan, with a little melted 
Bacon, and put them on a briſk Fire; where, after having taken two 
or three 'F'urns of the Pan, wer them with a good Glaſs of Brandy, and 
let them keep cn the Fire, till it goes out of itſelf ; at which Time, 
put in your Pan fome Muſhrooms and Truffles, with ſome good Gravy 
and Cullis, and then put them on a moderate Fire; mind to tale all 
che Fat away, and, being ready to ſerve, put therein a Bit of fret But- 
ter, with the Juice of a Lemon, and, being in their Diſh, ſerve them 
up hot for a ſirſt Courſe. | 

Partridges in @ Baking-pon. 

TAKE ſome Partrid>es, which, after their being picked, drawn, 
and truſſed for Boiling, ſinge on burning Con, and lard them with 
fat Bacon: Tae ſome Bacon, and cit it in Slices the Bigneſs of Halt 
of your little Finger; fealon them with Salt, Pepper, ſweet Herbs, 
and all Spice; then, with a wooden Larder, lard your Partricges : 
Being larded, tie them with Pact thread, and put them to ſtew in a 
Bab ing pan, after the following Manner: Take a Baking-pan, or a 
Kettle, and put therein ſome Slices of Bacon and Beef; you mult like- 
wiſe put your Partridges in it, ſcaſoning them with Salt, Pepper, ſweet 
Baſil, Thyme, Bay- leaves and Onions, and, having covered them 
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with other Slices of Bacon and Beef, moiſtening them with a Spoonful 
of Broth, let them flew gently, with Fire under and over: When they 
are done, you may ſerve them up with a Sauce of minced Meat, or 
with a Ragout of Sweet breads, cr with ſome Spar Cardoons, and 
ſerve this Diſh hot for a firſt Conte, 

Partridges with Cabòage. 

TAKE ſome Partridges, and prepare them as the preceding ones; 
then get ſome Cabbages and blanch them ; after which, tie them with 
Packthread in little Parcels, and put them to ſtew with your Partridges 
in a Baking-pan, with the ſame Ingredients as the others before menti- 
oned. When they are done, take them out with your Cabbage, and 
drain them a little ; then lay them in their Diſh, placing a Parcel of 
Cabbage between each Partridge, and a good Cullis on the 'Top, which 
ſerve up hot for a firſt Courſe. 

Partridges <v1th Beef. 

TAKE ſome Partridges, and, having picked and truſſed them for 
Boiling, get ſome very thin Slices of Beef, but large enough to cover 
your Partridges round; lard them with fat Bacon and Ham, and put 
them to ſtew in a Baking-pan, with the uſual Ingredients before men- 
tioned ; Then take them ont and drain them, lay them in their Diſh, 
and, putting over them an Eſſence of Ham, ſerve them up hot for a 
frſt Courte. 

Young Partriages, the Queen's Fay. 

TAKE ſome young Partridges, and let them be ſinged, picked, 
and drawn; then take off the Fleſh of their Breaſts, without tearing 
the Skins thereof, and take the Whites of {ome Chickens, which take 
and mince together with the Breaſts of young Partridges, a Bit of Ba- 
con, a Bit of Calf's Udder, ſome Parſley, Chibbol, ſweet Herbs, all 
Spice, Salt, Pepper, and the Volk of an Egg, to fill up the Breaits of 
your young Partridges; and, if you have any of the Stuffing leit, put 
it in the Inſide of {ome of your young Partridges : Then {pit them, 
wrapping them up with Slices of Bacon and Paper. When your 
young Partridges are well done, take them off the Spit, as alſo their 
Bacon and Paper, and lay them in their Difa, putting over them a 
Cullis made the Queen's Way, the beit of which is thus made: Take 
a Stew-pan, and put in it three Quarters of a Pound of a Fillet of 
Veal cut into Dice, a Slice of Ham, an Onion and a Parſaip cut in 
Bits: Then put your Stew-pan over a Stove, and moiſten it immediate- 
ly with ſome Broth ; you mult get the Whites of ſome Fowls or Chick- 
ens, pound them well in a Mortar, and, when your Meat is done, 
take 1t out of the Stew-pan, and put therein a Crum of Wheat Bread 
to ſoak; take Care that your Broth does not colour: Then put in it 
your pounded Whites of Fowls ſtrained through a Steve. This Cullis 
ſerves for all Sorts of Meat and Fowls : Let your Cullis be reliſhing and 
white, and ſerve your young Partridges up hot for a firſt Courſe, 

Young Partridges with Achia, 

TAKE ſome young Partridges, order them, as before, and ſpit 
them with Bacon and Paper, as often ſaid already; then take ſome 
Achia, and, having cut it in Slices, blanch it in boiling Water: 
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This teing done, put it in a Stew- pan, with a little Eſſence of Ham, 
a little of your uſual Cullis, and a little Gravy ; let the Whole ſtew a 
little together. When your Partridges are done, take them off, as al. 
ſo their Bacon and Paper, and lay them in their Diſh with your Ragout 
of Achia, having firſt taken Care to make it reliſhing, and ſerve them 
up hot for a firſt Courle, 

Young Pariridges ith feweet Herbs. 

GET ſuch young Partridges as have a little Flavour; having pick- 
ed and drawn them, take away the Gall, which mince with ſome 
ſcraped Bacon, Parſley, Chibbol, Salt, Pepper, ſweet Herbs, all Spice, 
a Bit of Butter, aud ſome Maſhrooms. The Whole being well mixed 
together, put it in the Infile of your young Partridges ; having flop- 
ped both Ends, let them take a Fry in the Stew-pan ; then ſpit them, 
wrap them up in Slices of Bacon an! Paper, and, when they are 
done, take them off, as alſo the Bac and Paper: Then lay them 
in their Diſh, putting over them an Eſfence of Ham, and ſcrve them 
up hot for a fuſt Courſe, 

Youns Pariridges ith Craw-jjjh. 

TAKE ſome young Partridges, aud, having picked and drawn 
them, let your Back ſide remain Whole; then take off the Gall from 
their Livers, and mince tem with ſome ſcraped Bacon, a Bit of But- 
ter, ſome Pariley, Chibbol, Muſtrooms, all Spice, Salt, and Pe; per: 
The Whole being in.inced together, put it in the Infide of your Par- 
tridges, and let each Rump ſtop its Hole: Tnen let them take a Fr; 
in a Pan, with a Bit of Butter, and ſome Sprigs of Parſley and Chib- 
bol. After wich, {pit them, wrapped up as tue others before; then 
take a Dozen of Cra w- fiſn of a micdling Size, and get them dreſſed: 

When they are done, having taken away the ſmall Claws, and picked 
their Tails, put them in a Stew pan with a little Eſſence and Gravy ; 
and ſo let them ſoak a While to get a good Reliſh. Your young Par- 
tridges being don”, take them off, take off the Bacon and Paper, and 
lay them in their Diſh with the Crawfiſh round them, and the Ei- 
ſence over them; after which, ſerve them up hot for a firſt Courſe. 

Ar another Time, make Uſe of a Cullis of Craw fiſh ; here follows 
the Manner to make it: Take ſome ſinall Crawefiſn, waſh them well, 
and let them be dreſſed with ſome Parſley, Chibbol, Salt, Pepper, 

and a lit le Water; put them on the Fire, and, as ſoon as the 
Water boils over, hey are enough; then pick them, let their Scales 
be pounded, and put in a Pan a Slice of Fillet of Veal cut in Bits, 
with ſome Slices of Ham, ſome Onions and Carrots cut in Bits: Put 
your Stew pan on the Fire, and, as ſoon as your Cullis ſticks a little 
to the Pan, maiſten jt with Broth, and put in it Crums of white 
#Fread, with one or two Slices of Lemon ; taſte your Cullis, and let 
it be reliſhing ; then put in your pounded Craw-fifh Scales, and ſtrain 
them through a Sieve: You may make Uſe of this Cullis for all Sorts 
of Meat as well as for Partrilzes. When your middling Craw-fiſh 
have taken a Reliſh, put them in your Cullis, and ſerve them up hot. 

AT another Lime, put the Tails of your Craw-fiſh in a Stew pan 
with Gravy, Cullis, and Salt, to me them reLſhing ; then put them 
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in your Cullis of Craw-fiſh, and afterwards put both the Cullis and 
the Tails of Craw-fiſh over your young Partridges, and ferve them up 


hot. 
Young Partridges dreſſed like larded Collops. 
TAKE ſome young, Partri/ges, and, having pickel, drawn, and 
truſſed them for Boiling, break and flatten their Bones, {inge- them, 
and lard them with ſome middling Bacon; being larde.!, put them in 
a Stew-pan to ſtew, with ſome Slices of Veal and Ham, ſome Oni- 
ons and Cloves. Your young Partridges being done, take them out, 
and ſtrain their Broth through a Sieve, taking off the Fat ; after which, 
put it on the Fire again, and let it boil to a Jelly, taking Care it 
does not too much col»ur ; then put your young Partriages in the 
Jelly with the Bacon, and put your Jelly on hot Cinders, that it may 
the more caſily turn to a Jelly ; being ready to ferve, put your Eſ- 
ſence into your Diſn, and your young Partridges on the Top of it; 
and, if they are not glazed enough, let them be put for a Moment over 
the Stove, and let them boil with a briſk Fire, till they are done; 
you may take out your Jelly, and put it under your young Partridges 3 
which being taken out, put therein helf a Spoontul of Four, ſtirring 
it with a Spoon, and moiſtening it with a little Eroth, a little Ei- 
ſence, and a little Lemon juice; take the Fat, and put it in your 
Diſh, with your young Partridges on the Top, which you may ierve 
up hot for a Courſc. | 
Young Partridzes in the Shape of Granaaves, 
TAKE ſome young Partridges, and, being picke*, flit them on 
the Back, take out all the Bones, and alſo Part of their Fleſh, which 
cut in little Bits, like Dice, as alſo ſome Sweet-breads, green Truffles, 
Muſhrooms, and Ham, the Whole ſeaſoned with Salt, Pepper, ſweet 
Herbs, all Spice, and ſome ſcraped Bacon; being put a little on the 
Fire, take Care to make it relithing, and put in it the Juice of a Le- 
mon; with this fill the Inſide of your Partridges, which muſt after- 
wards be ſewed up, and made plump and round as a Bowl; then ſinge 
and lard them with middling Bacon, which being done, dreſs them 
as thoſe before; and, when they are ready, diſh them up likewiſe as 
the other, and ſerve them up hot for a firſt Courſe. 
Zoung Partridges, after the Spaniſh Faſhion, 
TAKE ſome young Partridges, and, having ſinged, picked, and 
drawn them, mince ſome of their Liver with a Bit of Butter, ſome 
ſcraped Bacon, ſome Muſhrooms, green Truffles, if you have any, 
Parſley, Chibbol, Salt, Pepper, ſweet Herbs, and all Spice. The 
Whole being minced together, put it in the Inſide of your Par- 
tridges, and ſtop both Ends of them ; after which, give them a Fry 
in a Stew-pan ; and, being done, ſpit them, and wrap them up witn 
Slices of Bacon and Paper; then take a Stew-pan, and having put 
in it an Onion cut in Slices, and a Carrot cut in little Bits, with a 
little Oil, give them ſome few Toſſes on the Fire; th-n moiſten them 
with Gravy, Cullis, and a little Eſſence of Ham, putting therein half 
a Lemon cut in Slices, four Cloves of Garlic, a little ſweet Baſil, 
Th, me, 
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Thyme, a Bay-leaf, a little Parſley, Chibbol, and a couple of Glaſſes 
of Whit2-wine, and, if you have any of the Carcailes of Partridges, 
let them be pounded, and put them in this Sauce; but, if you have 
none, you may put, in their Stead, the pounded Livers before kept of 
your Partridges, having ſirſt taken away their Gall; vchen the Fat of 
your Cullis is taken away, be carctul to make it relithing ; and, after 
your pounded Livers are put in your Cullis, ſtrain them through a 
Steve. Your Partridges being done, take them off, as alſo take of 
their Bacon and Paper, and lay them in their Diſh, with your Sn 
Sauce over them, which ſcrve up hot for a ſmall Courſe. 


Young Partridges, after the Poliſh Faſhion, 

TAKE ſome young Partridges, and, after you have ſinged, pick 
ed, and drawn them, put them on the Spit, with a Bit of Butter in 
the Inſide of each of them, wrapping them up in Slices of Bacon 
and Paper; when they are done, tale them off, and, having got 
ſome Shalots ready picked and minced with a little Parficy and ſcra- 
ped Ginger, cut and raiſe the Legs of each of your Partrid ges, putting 
under the ſame a Crum of Ginger, a Crum of Shalots, a little 
Parſley, with Salt, and a Ltile Bit of freſh Butter: Ihe ſame is to be 
done with the Wings ; after which, you muſt ſquseſe your Partrid- 
ges between two Plates, and put ſome Zeſts of an Orange to them, 
with a little Broth, and ſome fine Crums of Bread over them; then 
keep them a little While between two Piſhes on a Chafing diſh, put- 
ting over it the Juice of an Orange, and ferve them up hot tor a 
Art Courſe. 


Your Partridges after the Poliſh Faſbion, called Bigoche, 
which in French 7s Gallimafree, and in Engliſh, a 
Haſh 


YOUR Partridges being roafted, as thoſe before-mentioned, cut 
them as you would Chickens, to make a Fricaſſte of them; then 
put them in a Stew-pan with a little Broth, a Crum of Chibbol hath-d, 
a Crum of Shalots, a little Parſley, Salt, and Pepper, a Rocambole 
well minced, a ſmall Handful of Crums of Bread, and ſome Zeſts, 
with the Juice of an Orange ; heat them a little on the Fire, and give 
them two or three Toſies, without Boiling; lay them in their Diſh, 
and ſerve them up hot for a firſt Courſe, | 

A Haſh of Partridges. 

YOUR Partridges being roaſted, cut the Wings and Legs off, and 
take all tie Meat, which mince well; then tabe and pbund their 
Carcaſſes, which, being well pounded, put it in a Stew-par, with a little 
Eſſence of Ham; let them warm a little, aud ſtrain them through a 
Sieve: Then take your minced Parts idges, and put them in a ſmall 
Stew- an; after which, put in ſome Cullis juſt ſtrained, the Quantity 
you think fit: Being ready to ſerve, kcep your Haſh hot, but take 
Care it doth not boil; put in it ſquecſed Rocamboles, and the Juice 
of an Orange: after which, ſerve it up hot for a firſt Courſe. 

AT another Time, put therein the White of a Fowl, and your Haſh 
Wwiil be jo much the nicer, 

A Biron 
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OL 
A Biron of young Partridges. 

TAKE a young Partridge, get it well pounded, and, whilftt you 
are pounding it, morſten it with a little Gravy, that it may be the 
more eaſily pounded ; When pounded, put it in a Stew-pan with ſome 
Gravy, ſome Cullis, and ſome Uſtence of Ham; let the Whole heat 
a little: After which, you muſt ftran it with all your Strength through 
a Sieve with a wooden Spoon: Tis Biron muſt be thick enough 
to be taken out with a Fork; when ſtrained, put it in a vtew-pan, 
and keep it hot; being ready to ſerve, put the Juice of a Lemon in 
it, and ſerve it hot for a {mall Entry. 

Young Partridges with Carps. 

TAKE. young Partridges, and, having ſinged, picked, and drawn 
them, take away the Gall, and mince your Liver with ſome Parſ- 
ley, Pepper, Salt, ſcraped Bacon, Chibbol, Muſhrooms, ſweet Herbs, 
all Spice, and a Bit of Butter; the Whole being well minced toge- 
ther, put it in the Inſide of your Partridges, and ſpit them, being 
wrapped up in Bacon and Paper; then take ſome Carps that have 
ſoft Roes, ſcrape the Scales off them, cut them in Bits, and take about 
a Pound of Veal cut in ſmall Slices, which put in a Stew-pan, with 
ſome Slices of Ham, and over them your Carps in Bits : After which, 
put your Stew-pan over a flow Fire, and, when you ſee your Meat 
colouring and Ricking to the Pan, moiſten it with ſome good Broth, 
a little Cullis to thicken the Sauce, and ſeaſon it with ſome . Herbs, 
2 Clove of Garlic, and two good Glaſſes of White-wine ; take off 
all its Fat, and ſtrain it threugh a filk Steve ; then whiten in boiling 
Water the ſoft Roes of your Carps, and put them in your Cullis or 
Carp-ſauce. Your Partridges being done, take their Bacon and Paper 
away, and lay them in their Diſh, with their ſoft Roes round it, and 
your Sauce over them, which ſerve up hot for 2 firſt Courſe : Take 


Care that your Carps come out of a good Water, otherwiſe it will 
ipoil your Cullis 
{poil your Cullis. 


S 


Receipts how to make Granades of Veal, Cu- 


cumbers, Colliflowers, Craw-fiſh, Grenadins of 
Princeſſes, Love- apples. 


A Granade of Veal. 


ARE ſome Nuts of Veal, take off the Skin, cut them in very 

thin Slices, the Length and Bigneſs of your Nuts, and beat 
them with the Flat of a Cleaver; make them in the Shape of a 
Point, and let them be larded from the Point half Way up, or Ea. 


Tux take twelve ſmall Squabs well ſcalded, picked, and truſſed; 
blanch them, and ſee that they be well picked; then put them into a 


Btew-pan, with ſome Veal Sweet-breads blanched, Muſhrooms, and | 
| 'Truf- 


* 
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Truffles, and put them over the Stove with ſome good Gravy: Let 
them ſtew ſoftly, and, when you find they are done, thicken them 
with ſome good Cullis, and put in ſome Artichoke- bottoms cut into 
Slices and Cocks-combs ; obſerve it be well reliſhed, and let it cool. 

THEN take your Poupitoniere, and garniſh the Bottom with Slices 
of Bacon very thin, from Top to Bottom; take and cut ſome Slices of 
Ham, as long as can be cut, and croſs them about an Inch, and fo 
continue, till the Bottom of your Poupitoniere is covered alternately 
with Ham and Veal ; then take two or three Volks of Eggs, put on 
the Ham, lifting up your Veal, and ſo continue them all. When 
done, take ſome Force-meat, and ſpread it at the Bottom of your 
Poupitoniere, and do it all over, it you think proper ; take Care 
your Ragout be well taſted, and put it handſomely in the Granade. 

hen turn the Slices of Veal and Bacon over the Ragout as neatly 
as you can, put ſome Force-meat over it, cloſe it, and do it over 
with the Volks of Eggs; cover it with Slices of Bacon, and put Fire 
over and under it, taking Care it does not burn ; when you think 
it done, turn it into the Diſh you are to ſerve it in; take off the 
Slices of Bacon, and all the Fat, clean the Rim of your Diſh, and 
lift it in the Form of a Granade; then put in ſome Cullis or Gravy, 
and ſerve it up hot. 

Ir may be done without Ham, if thought proper. 


A Granade of Cucumbers, 
TAKE ſome of the fincſt Cucumbers you can get, peel and cut 


them in ſour, long-ways ; take out the Inſide, blanch them, givin 


them juſt a Turn in boiling Water, and take ſome Paper well but- 
tered, and put it to the Bottom of a Poupitoniere, in the Form of 
Slices of Bacon ; then place your Cucumbers with Slices of Ham, one 
Slice of Ham, one of Cucumbers croſſed above half an Inch, and 
rub the Ham with the Volk of an Egg, fo continuing till you have 
formed the Granade. Then put in the Bottom jome Force-mear, 
and the Ragout of Squabs, as mentioned in the Granade of Veal ; 
return the Cucumbeis and Nam as neatly as you can over the Squabs : 
put on ſome Force-meat, rub it with Egg, and cover it with Slices of 
Ben ; then put it a flewing with a ſlow Fire under and over, and take 
Care your Cucumbeis be very white. Your Granade being done, take 


the Diſh you are to ſerve it in, and turn it out ſoftly; take off the 


Paper, and ſee there be no Greaſe ; then put a Cullis or Eſſence over, 
and ſerve it up hot. 

IxsTEap of a Ragout of Squabs, you may take two Chickens, 
two Fouls, four Pigeons, two Partridges, and put on a Spit and 
roaſt them; whengroiſted, take the Legs and Wings, put them in a 
Stew pan with Muſhrooms and Truffles, if to 52 had, Artichoke-bat- 
toms in Pie.es, fat Livers and Cucumbers, and put to them ſame 
Cullis, and the Juice of a Lemon, and put them over the Fire a Mo- 
ment; take Care it be well reliſhed ; and you may ſerve it hot for a 
firſt Couric, as well as thoſe which follow. 

A Granade of Coll:fiowers. 
TAKE ſome of the bet Colliflowers, pick and blanch them ; tale a 
Clean 
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dean Strainer, and put in your Poupitoniere as neat as you can 5 
rake your Collilowers and lay them with the Flower downwards, from 
the Jop to the Bottom thin, and overlay it all round to the Top with 
Force-meat ; fill it with all Sorts of Meat, as is marked above, 
and cover it with Force- meat and Colliflowers, as you did the Bottom, 
and a Slice of Bacon over, and male it in the Form of a Colliflower ; 
then put it a doing, and, when done, take and turn it out Alowly in 
the Diſh, with an Eſſence. and take the Strainer and Greaſe off very 
clean: Serve it up hot for a fi lt Courſe. 
A Granade of Eels. 

TAKE ſome of the fineft and largeſt Eels you can get, ſkin and 
flit them quite through in two, and take out the Bones; cut tuem the 
Length of ten or eleven Inches long, and let them be half larded with, 
finall Bacon, as much as will go round your Poupitonicre; then take 
your Ecls, and put the Bacon vide downwards, and, when gone round, 
put in ſome Force-meat all round, from Top to Bottom, to ſupport 
your Eels, which is very tender; then put in a Ragout of Squabs, 
Sweet breads, Muſhrooms, Artichoke-bottoms, Truffles, and Cocks- 
combs : Your Ragout being finiſhed, and well reliſhed and cold, put it 
in the Granade, and put the Kel over the Force-meat, and rub it over 
with the Volk of an Egg, and a Slice of Bacon ; put it in the Oven, 
and, when baked, take it out, and turn it in the Diſh you are to 
ſerve it in, arid take off the Slices of Bacon and Fat; if not coloured 
enough, give a Colour with the Padae or Shovel, or in a hot Oven, to 
make it taxe Colour qui k, put ſome Cullis to it, and 1erve it up hot. 

You may make Granadcs of Fiilets of Soals, as well as of Eels, alſo 
ſome ſmall Grenadins. 

A Granade of Craww-jy. 

TAKE a Hundred of Craw-filh, boil them, and take off the ſmall 
Claws; take a Poupitomere, and garnth it with Slices of Bacon; make 
a Round of your Craw-fifht, with their Backs to the Bacon, then a 
Round with their Belly, and fo go on to the Top: You muſt know, 
that there is but a_fingie Craw-fiſh ali round, ſo tuat ali the Miadle of 
your Poupitoniere is e npty; then tuen good Poupitone Force- meat, 
and place it thin upon your Craw-6/t ail rouna the Lniide of your Pou- 


pitoniere; then put in a Ragout of Syuavs, or Filets Of other Fowls, . 


and take Care your Ragout is good; cover it oer wth the reſt of your 
Force- meat; cloſe it up v ell, that noching can run out, and put it in 
the Oven; when done, turn it ot 0 your Foupitorere, take the Slices 
and Fat clean away, and ſerve it hot lor a feſt Courſe, with an Etflence 
of Ham. 

Grenedins are a ſinall Sort of Granades, 

TAKE a Piece of a Leg of Veal, the beſt Part, cut it in Slices very 
thin, and let them be larded with ſmall Bacon; you mult have tix fmail 
Pigeons ſcalded, well blanched and picked; put them in a Stew-pan 
with ſome cut Sweet breads, MuCrooms, aud T'ruMes ; put to it a lit- 
tle Broth, Gravy, and Cullis, and ſeaſon them with Salt, Pepper, 
Cloves, and a Faggot of ſweet Herbs; when about half done, put in 
the Juice of a Lemon, take Care it be well ieafoned, and let it cool; then 
: N take 
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take your larded Veal, and make them with a Point, and ſome Slices 
of Ham very thin ; put a Piece of Veal and a Slice of Ham, and, 
where they are to join, rub them with the Volk of an Egg, that they 
may ſtick together; you may do the ſame to all of them; then put a 
Pigeon in each of them with a little of the Ragout, and cover them 
with a little Force-meat ; make them very ſmooth, and put a ſmall 
Slice of Bacon a 'Top ; then put them in the Oven, and, when baked 
and of a good Colour, take them out, diſh them up, put ſome Cullis of 
Ham under, and ſerve them up hot. 


Other ſmall Grenadins. 

TAKE ſome Paper, do it well over with ſome melted Bacon, and 
garnith your Grenadins with the Paper; take a Piece of Force-meat for 
Poupetons, and put in your Grenadins; break a Covp'e of Eggs, 
and beat them ; dip your Finger in the Eggs, and fpread it cleanly over 
your Grenadin as thin as you can and even ; obſerve that your Force- 
meat be not too flight, to keep the Ragout from breaking it, and do 
the ſame to them all ; then take ſome Sweet-breads blanched, and cut 
them in ſmall Fillets the Length of a Pin, Muſhrooms and Truffles; 
put to them ſome Gravy and Cullis, and put them over the Stove ; 
when they are enough, put ſome Cocks combs cut in Fillets, ſome 
Breaſt of a Fowl cut alio in Fillets, and obſerve that your Ragout be 
of a moderate Thickneſs, and well reliſhed; fill your Grenadins with 
it, and cover them with Ferce-meat, avd a Slice of Bacon each, and 
very {mooth, and put them in the Oven ; when they are done, take 
them out, put them in the Diſh, and take off the Paper ncatly ; then 
put over them a Ittle Cullis, and ferve them up hot. 

You may alſo do them in Lent, in making a good Force-meat of 
Fiſh, and make our Ragout of Fillets of Soals, or other Fiſh, with 
ſome ſoft Roe of Carps, Cullis of Craw-fiih, and the Tails of the Craw- 
fiſh in the Ragout, or other Leut Cullis ; then put them in the Oven, 
and, when done, take them out, take off the Paper, and ſerve them 


hot. 
Entries of Princeſjes. 

TAKE the beſt Part of a Leg of Veal, cut it in Slices very thin, 
beat them with the Flat of a Cleaver pretty thin, and let them be lard- 
ed very cloſe with ſmall Bacon; then pur ſome Slices of Bacon very 
thin in your Mould, and cut your larded Veal in long Slips, much wider 
at Top than Bottom, to fit well in your Piinceftes, and place them 
one over another; when you have put them all round cloſe, you may 
put in ſome ſmall Pigeons, as you did in the ſmall Grenadins, or elſe a 
Ragout of Filtets of all Sorts of Powl, as is marked in the Article of 
the Granades ; Tover your Princeſſes wit ſome Force-meat and Slices 
of Bacon, and put them in the Oven; when they are done, diſh them 
in your Diſh as neatly as you can, put ſome Cullis under them, and 
{ſerve them hot. You may make as many as you think proper to the 
Bigneſs of your Diſh. 

Another Way to mate Princeſſes. 

TAKE ſome Paper, melt ſome Bacon, and do it over; then put it 

your Princeſs as neatly as you can; take {ome Force-meat of Pou- 


petong 
— 


Th MopERN Cooxk. 95 


ton, which is ſtronger than the others, and put in your Princeſſes; 
| 09% a couple of Eggs, dip in your Finger, and ſpread your Force- 
meat, as neatly and as even as you can, about your Princeſſes; but 
take Care your Force-meat tas Body cnough to _ in the Ragout 
you are to put in; do the ſame to them all; then take ſome Sweet- 
RE blanch them, and cut them in Fillets as long as a Pin ; put 


to them ſome Muſhrooms and 'I'rutlties, with ſome Cullis and Gravy, 


and Jet them do over the Stove, till you think they are enough ; then 


put ſome Cocks-combs cut in Fillers, and ſome Breaſt of Fowl cut alſo 


in Fillets ; take Care your Ragout be well reliſhed, and put it in your 
Princefles ; then cover them with Force- meat and a Slice of Bacon on 
the Top, and bake them in the Owen; when done, tare and turn them 
in your Diſh, take off the Paper neatiy, put ſome Cullis over, and ſerve 
them up hot.“ 

You may alſo make them in Lent, only making a good Force- 
meat of Fiſh; you will find how to make them, in the Articles of 
Force meat. You muſt make your Ragout of Fillets of Soals, or other 
Fiſh, with ſoft Roes of Carp, Cullis of Craw-ffh and their Tails, or a 
Lent Cullis, and do them as the others belore. 

Hoco to make Love- Apples. 

TAKE three Fow:s, ſinge them, and fee they be well picked; 
take off the Skin of two of the Fouls, put ſome Slices of Bacon over 
them, and put them to the Fire a roaſting with the other; when roaſt- 
ed, take them off, and pick all the Wiute off; take a Piece of Veal, 
a ſmall Piece of Bacon, and a Caif's Udier, Muſhrooms chopped very 
fine with ſmall Onions, Parſley, ſweet Elerbs, Spiccs, Salt and Pepper 
put all together in a Stew-pan over the Pire to blanch them; put them 
on a Table, chop them very fine, and put the remaining Part cf the 
White of your Fowls to them; then chop all wel! together, and put in 
a little Crum of Bread fteepel in Crean, three or four Volks of Eggs, 
and garniſh your Love-apples with Slices of Bacon very thin; then take 
the Skin of your Fouls, and put it on ncatly ; take a Piece of Ham 
and chop it very ſmall, and put it in the Bottom of the Nib of your 
Love-apple to fill it; afterwards put in your Force- meat, and make a 
Hole in the Middle, to put in a little Elan et of Fillets of Fowl. You 
muſt make the Blanket as here follows : Take a Piece of Veal and 
Ham, cut them in Dice, with an Onion and Parſnip, put them in a Stew- 
Pan, over a flow Fire, and put in ſome good Broth, before it be colour- 
ed; put it over the Fire with a Crum of white Bread the Bignels 
of an Egg; then take the White of a Foul, cut the two Wings in 
Fillets, and pound the reſt in a Mortar; when well pounded, and your 
Cullis is well ſeaſoned, take ont the Meat with the Roots of your Cul- 
lis, put in that which is pounded, and ſtrain it through a Strainer 
when ſtrained, take the Fillets of Fowls, put to them ſome of the 
white Cullis, and, when cold, put it in your Love-apples, and, to fi- 
niſn, cover them with the Force-meat, and a Slice cf Bacon; ſo put 
them a doing, only with tome hot Aſhes under and over: Take Care 
they be very winte, and, when done, take them out one after another on a 
Plate; take off the Slices, and put tizem in their D 
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white Cullis, put it over your Love-apples, and ſerve them up hot; 
there are ſeldom more ſerved than two on a Diſh. 

Ar another 'Time, if you have any Fow!s lett cold, or Turkey, you 
have nothing to do but to male the Force-meat, as here mentioned, 
and your white Cullis the ſame; and, inſtead of ſæinning of your Fowls 
you may uſe a fine Caul of Veal, and always put ſome Ham chopped 
very fine in the Nib at the Bottom; you muſt alſo cut ſome thin Fil- 
lets of Ham very fine, and mix here and there, that they may look 
like Veins; your may form them as the other above, and put them a 
doing ; you may alſo make them of the Skin of a Pig, if you would 
go to the Expence, but the Inſide is all the ſame, | 

Another Way of making Leve- apples. 

TAKE three Fouls, take off the Wings handſomely, lard the White 
very neatly, and garniſh your Love-ayples with ſmall Slices of Bacon; 
then take the White of your Fow! larded, and put the Point down- 
wards in the Love-apple, and a Slice of Hum, one Fow!, and another 
Slice of Ham, and ſo continue, till done; tae Ham the fame Length 
with the White of your Fowls ; when you have garniſhed all round 

our Poupitoniere, take ſome Force meat, as before, and put a Ra- 
gout of Fillets of Fowls and Muſhrooms, as follows: 

Tak, ſome Breaſt of Fouls, or of CHickens, Partridges, or Pigeons, 
Truffles, Muſhrooms, and Cocks combs; put all in a Stew-pan toge- 
ther, with fome Cullis, Gravy, Eſſence of Ham, and the Juice of a 
Lemon ; let it be well ſeaſoned, and put it over the Stove to take a Taite 
when cold, put it in your Love- apples, cover it with Force-meat and 
Slices of Bacon, and put them ſlowly a doing, leſt the White of the Wings 
of the Fowls ſhould burn ; when done, take them out in a Plate, take 
off the Slices of Bacon, put them in tac Dit with an Eſſence over, 
and ſerve them up hot: You may alſo put an «lian Sauce under. 

You may make as many as you thing will go in your Diſh, accord- 
ing to the Bigne's. . 

Another Way of mating Love-appies in Lent. 
TAKE ſome Soals, ſcale them, and take out the Guts; they mu, 
for this Uſe, be ſmall ones; cut of the Head, Fins, and Tail, and 
ſlit them in the Middle; then flit crols-ways without going through, 
that the Bones may appear one Way, and the other gaping, which is 
the Back; rub then your Love apples with Butter, and garniſh them 
with Paper well buttered ; then put in your Soals, and lay ſome ain with 
their ſmall Point downwards, and croſs them one over another. When 
your Love-apples begins to ſiniſh, put in a little Salt; make then a Ra- 
gout of ſoft Roes of Carp, in the Manner following : | 

Take and fry a couple of Soals, have to or three ſoft Roes of a Carp, 
blanch them, and put them in cold Water ; then take a Stew-pan, put in 
a Piece of Butter, with ſome Muſhrooms and 'Truflies, toſs them over 
the Stove, and ſinge them with a little Flour ; put in them ſome Leut 
Gravy, or other, that depends on the Workman ; ſeaſon it with Pep- 
Pers Salt, Slices of Lemon, and a Clove of Rocambole : Then take the 

lets of your fried Soals, cut them again in Fillets, and take off the 
Sn ; put them in your Ragout, with the foft Roes of Carp, ſome Bos 

| tichokes 
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tichoke-bottoms, and Aſparagus, according to the Seaſon. Your Ra- 
Gout being well ſeaſoned, fnith by thickening it with a Cullis of Craw- 
hh, or Lent Cullis ; fill your Love-apples, take the Cruſt of a Loaf about 
the Bigneſs of your Love-apple, ra it with Butter on both Sides, and 

ut it upon your Love-apple, that the Cruſt may juſt go in a little z 
break an Egg, and bring the End of your Soals juſt over the Cruft ; 
do the ſame to them both ; then put them a doing ſoftly ; when they 
are done, turn them on a Plate, take off the Paper, diſh them u 
handſomely, put to them a Cullis of Craw-fiſh, or other Cullis, and 
jerve them up hot. 


CGI 4A T3: aA. 
Reccipts how to dreſs Mutton different Ways, 
A hind Saddle of Mutton. 


98 e two hind Quarters of a Sheep, and cut off the two 
Knuckles, that it may tet even on the Diſn; take off the Skin as 
neatly and as far as you can towards the Rump, without taking it quite 
off, or breaking it: Then take ſome lean Ham, Truffles, Muthrooms, 
green Onions, Parſley, 'Thyme, ſweet Herbs, Pepper, Salt, and Spices 
well chopped together, and ftrew it over your Mutton, where the Skin 
is taken off; put the Skin over neatly, wrap it over with Paper well bu:- 
tered, tie it, and put it to roaſt ; being roaſted, take off the Paper, ſtrew 
over ſome Crums of Bread, and, when it is well coloured; take it off 
the Spit, diſh it up, put under it an Eſſence of Ham, or a Shalot Sauce, 
and ſerve it up hot for a firſt Courſe. 


A hind Saddle of Mutton, the St. Menhoult Way. 


CUT your Mutton, as above mentioned, and lard it wich large 
Lardoons of Bacon ſeaſoned with Pepper, Salt, ſwect Herbs, ſmall Oni- 
ons, and Parſley ; then, garniſhing the Bottom of an oval or large 
Gravy-pan that will hold it, put at the Bottom ſome Slices of Bacon, 
and of Beef, put in alſo ſome Onions, Parſley, ſmall Onions, and ſwect 
Herbs; put in your Mutton ſeaſoned with Pepper, Salt and Spice, a 
Bottle of Wine, and ſtrong Broth, and put over it, the ſame as under, 
Slices of Bacon, and of Beef, with a little Garlic and Bay-leaves, and 
put it a ſewing, . with Fire under and over; when done, take it out, 
put it in the Diſh, pare it neatly, and put over it ſome Crums of Bread 
mixed with Parmeſan Cheeſe; and put it in the Oven to take a good 
Colour, and ſerve it up hot with Eſſence under for a firſt Courle. 


A hind Saddle of Mutton in Surtout, 

TAKE a'Saddle of Mutton, as before, and roaſt it ; take off the 
Meat from the Fillets and Legs, take away all the Nerves and Skins, 
and chop the Meat with ſome fat Bacon, Beef Sewet blanched, Crums 
of Bread ſteeped in Milk or Cream, half a dozen Volks of Eggs, ſea- 
ſoned with Salt, Pepper, ſweet Herbs, green Onions, and Spices, all well 
rounded in the Mortar, and lay over your Saddle ſome of your Force- 

meat; 
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meat; then you mult have a good Rayon of Sweet-breads, or Pigeons; 
or Fillets of Fouls, or what you think proper, to put in the Middle, 


and put over the reſt of your Force meat, Cone as neatly as you can 3 


rub it over with an Egg and Crums of Bread, and put it in the Oven, 
when you think it is done, take it out, and put over it a Cullis as you 


think proper. 
A Leg of Mutton flatted. 

TAKE a Leg of Mutton well mortifed, beat it flat, and put it 
in a Pot with Water, Salt, Pepper, {wec Herbs, Cloves, and Spices, 
Slices of Bacon, a Bottle of white Wine, and put it a boiling ; when 
it is done, take it out to drain, diſh it up, pat over it an /ta/zan Sauce, 
and ſerve it up hot for a firſt Courſe. 

A Leo of Mutton in a Braiſe. | 

TAKE a Leg of Mutton, and lard it with large Slips of Bacon 
well ſeaſoned; then tie it with Packthirend, and take a Pot, and put to 
the Bottom Bards of Bacon, Slices of Beef well ſeaſoned with Pepper, 
Salt, Spices, and ſwect Herbs; put in your \-Zutton with the ſame In- 
gredients over it, and ſee it be covered very cloie ; put to it ſome Broth, 
and a Pint of white Wine, and put it a doing with Fire under and 
over; when it is done, take it out and dry it well, and, that done, 
put it over a Ragout cf Sweet-breads, or other, as the Workman ſhall 
think proper; put it in the Diſh, and ſerve it up hot for a full 


Courſe. 
A Leg of Mutton glazed and larded. 

TAKE a Leg of Mutton, break the Bone, and, flatting it a lit- 
fle, take off the top Skin, and lard it with ſmall Bacon; tie it witte 
Packthread, that it may not break in the taking out; put it a doing 
in a Pot or Stew-pan, put to the Bottom ſome Bards of Bacon, the 
Skin and Parings of the Leg, with a Slice or two of Veal, ſome Onions, 
ſweet Herbs, Cloves, Salt, and Pepper; wet it with Water or Broth, 
and put it a doing; and, when it is done, you will have another Glaze 
made as follows : Take ſome Slices of Veal and Ham, and Onions, 
that are well boiled and ſtrained; take off all the Fat, and put it over 
the Fire to conſume, till it comes to a Glaze ; then put the larded Side 
of your Mutton in the Glaze ; and, when it is taking the Glaze, diſh 
it up and ſerve it up with a Ragout of Cucumbers in the Seaſon, or any 
other, as the Workman ſhall think proper for a firft Courſe. 

A Leg of Mutton with Sauſages. 

TAKE a large Leg of Mutton, flit it in two, take out the Bone, 
but leave the Handle; then take ſome of the Meat out from the Inſide, 
cut it into Dice with ſome pickled Cucumbers, Mufhrooms, ſome Ham 
and Bacon cutin Dice, Salt, Pepper, ſweet Herbs, Parſley, green Oni- 
ons, a little Garlic, and Spices ; put this Salpicon in a Cullis, and ſee 
it be of a good Taſte ; then lard your Mutton in the Inſide with large 
Bacon well ſeaſoned, and put in your Salpicon cold, roll it up in the 
Shape of a Sauſage, tie it up neatly, and put it in a Braiſe ; and, 
when it is done, take it out, drain all the Fat from it, diſh it up, put 
over the Cullis, with the Juice of a Lemon, and ſerve it up hot for a 
firſt Courſe, 


A Tg 
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A Leg of Mutton, ' the Citizens Way. 

TAKE a Leg of Mutton, break the Bone and flat it, take off the 
Skin, lard it with fine Bacon, make a fine Stuffing of {weet Herbs, and 
!tuff it; then put it on the Spit, with ſome Paper over your Bacon, 
and put it to the Fire; being done, taste it off, put to it an Effence of 
Ham, and the Juice of an Orange, and ſerve it up hot for a firſt 


Courſe. 
Shoulders of Mutton rolled. 

TAKE a Shoulder of Mutton, take out the Bones, ſpread it as 
broad as you can; then take a Picce of Veal, take off the Sitin; then 
take a Piece of Beef Sewet, ſome Bacon, Parſley, green Onions, and 
Muſhrooms, mixed very well with Parſiey, fweet Herbs, Spi-e, Salt, 
Pepper, two Yoli:s of Eggs, with Crums of Bread in Milk or Cream, 
and well chopped and pounded together; then ſpread your Mutton out 
as broad as you can, and lay ſome of the Force-meat, as neatly as you 


can, over your Mutton ; then you muſt have ſome Ham and Bacon, 


cut in long ſquare Slips, that you will lay along your Mutton on the 
Force-meat, one of Ham, and the other of Bacon, till it is done ; but 
leave a ſmall Separation between each, to put ſome Anchovies, Capers, 
Mulhrooms, Parſley, chopped Onions, ſmall hard Volks of Eggs, and 
in each Separation one of theſe: Things, till you think there be enough; 
and then put over the Remainder of your Force- meat, and ſo continue; 
then roll it up in a Napkin very tight, tie it well, and put it in a Braile 
when it is done, take it out and drain it well, diſh it up with an Eſſence 
of Ham over it, and ſerve it up hot for a firſt Courſe, or you may cut it 
in Slices cold for a ſecond Courſe. 


A Shoulder of Mutton, with a Ragout of Turneps. 

TAKE a Shoulder of Mutton, take out the Blade-bone as neatly 
as you can, and put in the Place a Ragout of Sweet-breads, with Muſh- 
rooms, Truffles, and Cocks-combs well ſeaſoned ; when done, let it 
be cold before you put it in, and take Care to ſeò it up tight, that it 
may keep its natural Form ; put it in a Stew-pan with ſome Bards of 
Bacon, Slices of Veal and Ham, Onions, Parfley, Thyme, ſweet 
Herbs, Salt, Pepper, Spices, with a Ladleful of Broth, and put it a 
doing with Fire under and over; then you mult have ſome Turneps 
cut in what Shape you think proper, and blanch them in boiling Wa- 
ter; then ſtrain them off, and let them be well drained ; then put 
them in a good Cullis, and let them be done enough; then take your 
Shoulder of Mutton out of the Braiſe, ſee it be well drained from all 
the Fat, diſh it up, put over it your Ragout of Turneps, and ſerve it 
up hot for a firſt Courſe, 


A Shoulder of Mutton in the Form of a Bee. hive. 


TAKE a fore Quarter of Mutton, take out the Bones, as neatly 
a3 you can, from the Neck and Breaſt, and lard the Fillet, not parting 
them from the Shoulder, and put it on the Spit to roaſt ; when it is 
done, put under it ſome ſtewed Endive, and ſerve it up hot with the 
jarded Part uppermoſt for a firſt Courſe. 
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A Shoulder of Mutton in Epigram. | 

TAKE a Shoulder of Mutton, roaſt it, and take off the Skin as 
neatly as you can, about the Thickneis of a Crown, leaving the Shank- 
bone to it ; take the Meat, and cut it in ſmall thin Slices the Bigneſs 
of a Shilling; put it in a Cullis that is well ſeafon:d, and take Care 
not to let it boil ;. then take the Skin of your Shoulder of Mutton, put 
ſome Crums. of Bread with ſweet He: bs over, and put it on the Grid- 
iron; when it is taking Colour, ſee that your Haſh be well ſeaſoned, 
rev it up, put on it the broiled Skin of your Shoulder, and ſerve it up 

Ot. 

Carbonades of Mutien glazed, 

TAKE a Leg of Mutton, cut off as many Slices as you can of an 
Inch thick, flatten them with a Cleaver, and lard them with {mall 
Bacon as cloſe as you can; then put them a doing, as if they were 
Scotch Collops of Veal; when they are done and glazed, put under a 
Ragout of Cucumbers, Lettuce, or Endive, and ſerve them up hot; 
you will find, how to make the Scotch Collops of Veal, hereafter men- 


tioned, 
Mutton Collops. 

TAKE ſome Matton that is well mortified, that is, ſtale, but ſweet ; 
take out the Skin and Sinews, and cut them ſmall and thin, about the 
Bigneſs of a Crown: piece, ſuch a Quantity as you think will be enough 
for your Diſh; take a Stew-pan with ſome Butter, lay your Collops in 
one after another, take Care they be very thin, and put over them a 
little Salt, Pepper, Spices, Parſley, and green Onions chopped very 
fine, with ſome Truffles or Muſhrooms ; put your Stew-pan over a 
Fire that 1s very quick, ſtir them with a Spoon, and, when you think 
they be done, dreſs them in the Diſh you are to ferve them in; then 
put in the Pan a little Cullis and Gravy, with a Rocambole ; when it 
is boiled up, and a little thick, put in the Juice of a Lemon, put it 
over your Collops, and ſerve them up hot. 

Nec of Multon larded with Parſley. 

TAKE a Neck of Mutton, pare it neatly, take off the Bones from 
the Fillet, lard it with Pariley, and put it on a Spit and roaſt it; . 
raed, take and diſh it up, and ſerve it with Shalot Sauce, or ſtewe 

zndive. ä | 
A Leg of Mutton larded in a Braiſe, with a Ragout of 

To Cheſnuts. 

TAKE a Leg of Mutton, take off the Skin, and lard it with Ba- 
con and Ham through and through, but ſeaſon your Ham and Bacon 
well, tie it, and fut it in a Braiſe ; you will find in ſeveral Places, 
how to make the Braiſe ; then take ſome Cheſnuts, roaſt them, take off 
both Skins very clean, put them in ſome good Cullis of Veal and Ham, 
and put them over a ſlow Fire; when you find they begin to be very 


foft, ſee they be well reliſhed, put them over your Mutton, and ferve 
it hot for a firſt Courſe. , ; 


Aeg of Mutton in Hpigram. 
5 TAKE a Leg of Mutton, and ſkin it all round, about the Thick: 
oO | ne: 
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neſs of a Crown, as fer towards the Knuckle as you can; cut off the 
Bone from the Skin and Knuckle, but be ſure not to cut the Skin from 
the. Knuckle; then take and cut ſome thin Slices of the Meat, and 
chop the reſt with Bacon, Beef Sewet, Ham, ſweet Herbs, Parſley, 
green Onions, Shalots, and Rocamboles, Crums of Bread in Cream, 
the Volks of two or three Eggs, Pepper, Salt, and Spices, all well 
mixed together, and put a Layer of Force- meat, and a Layer of thin 
Slices, and ſo continue, till the Skin of your Leg hath taken its Form; 
cloſe it up, and put it in a Braiſe; when it is done, take it out, take off 
the Packthread, and let it drain; then put over it an Eſſence of Ham, 
you may alſo lard it wich ſmall Bacon very cloſe, and glaze it as Scotch 
Collops of Veal, with what you think proper under it. 


A Neck of Mutton larded and glaxed. 

TAKE a Neck of Mutton, take out the Bones from the Fillet, aid 
cut the Ribs ſhort, flatting it with the Flat of a Cleaver ; then lard the 
Fillet as neatly as you can, and put it in a Stew-pan, with a Slice of 
Ham and Vea!, Onions, Cloves, ſweet Herbs, and ſome good Broth, 
and let it boil ; when you find it is enough, take it out, ſtrain the 
Broth of in a Stzw-pan, take off all the Fat, and put your Broth over 
the Fire, to conſume to a Gloſs ; then put in your Mutton, to take a 
Colour, and put it in your Diſh with ſtewed Endive under, gr what you 
think proper. 

Sheep Rumps with Rice. 

TAKE ſome Sheep Rumps well cleaned and blanched, and put 
them a ſtewing in a good Braiſe; when they are enough, take them 
out, to cool ; then take ſome Rice well waſhed and picked, put it in 
a little Pot with ſome good fat Broth, with an Onion ſtuck with 
Cloves, a litile Pepper and Salt, and fee it be well ſeaſoned, and very 
thick ; when it is done, put ic to cool; then take your Sheep Rumps, 
and put round them the Rice as neatly as you can ; do them round in 
Eggs, and Crums of Bread over them: When you have done them all, 

take a Frying-pan with ſome Hog's Lard, put it over a Stove, and, 
when your Fat is hot, put your Sheep Rumps in a Frying-pan, fee they 
be of a good Colour, and diſh them up with fried Parſley round. 


Sheep Rumps with Parmeſan Cheeſe. 


TAKE and put your Sheep Rumps in a good Braiſe, as before, 


and, when done, put them to cool ; then take ſome Crums of Bread 
very fine, and as much Parmeſan Cheeſe, mixed together ; then take 
your Rumps and dip them in Egg, and put the Crums of Bread and 
Parmeſan Cheeſe over; if you find that once Doing over is not enough, 
do them twice, fry them in good Hog's Lard of a good Colour, and 
ſerve them with fried Parſley. 
Sheep Rumps with Parmeſan Cheeſe, another Way. 

TAKE your Rumps, being ſtewed in a Braiſe, and well drained, 
and put them handſomely in the Diſh you ſerve them in; put over them 
ſome good Cullis, and ſtrew over them ſome Crums of Bread, wich 
half Parmeſan Cheeſe; then wipe the Rim of your Diſh as clean as you 
can, put them in the Oven, or under a Cover, to take Colour, and 
ferve them up hot. | Po | 
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Sheep Rumps, the St. Menough Way. 

TAKE your Sheep Rumps, put them in a good Braiſe, and, 
when they are done enough, take them out with ſome of the Fat that 
you (urn them in, and put ſome Crums of Bread over ; when they are 
all done, put them upon a clean Gridiron to broil ; ſee they be of a 
good Colour, and put under them a Remoulade Sauce. 

Sheep Kumps fried with Force-meat round. 

TAKE your Sheep Rumps well ſtewed in a Braiſe, take them out, 
take off the Far, put round them ſome good Force-mear, dip them in 
Egge, do them over with Crums of Bread, fry them in good Hog's 
Larc, with fried. Parſley round, and ſerve them up hot. They are 
al conc without Force-meat, being done in a good Braiſe; dip them, 
when cold, in Eggs and Crums of Bread over, and fry them; then 
diſn them up, and garniſh them with fried Parſley. 


r 
Of Braiſes and Force-Meat. 
A Braiſe for all Sorts of Butchers Meal. 


& Bo K E a Kettle, and line the Bottom with Slices of Bacon, Slices 
of Becf, and Slices of Onions; then put in it your Meat, and 
ſeaſon it with Salt, Pepper, Onions, Carrots, ſweet Bail, Thyme, and 
Bay-leaves ; lay over it more Slices of Beef and Bacon; then cover 
It, and let it be done wita Fire under and over. You may, in this 
Sort of Praiſe, dreſs Ribs of Beef, Mutton-ſadd!es, and Loins of Mut- 
ton, Butiocks of Beef, or any other Sort of coarſe Meat, which is put 
in a Braiſe. 

A white Braiſe. 

TAKE a Kettle, and line it with Slices of Bacon, Slices of Veal, 
and ſome Onions cut in Slices; you may put in ſome Turkies or Pul- 
lets, and all Sorts of white Meat; ſeaſon it with Salt, Pepper, ſweet 
Baſil, Thyme, Bay-leaves, and Garlic, and then boil your Meat. This 
Braiſe may ſerve for all Sorts of rolled Meat. 

Mince-Meat made with Fiſh. 

TAKE ſome Carps, ſome Pikes, and other Fiſhes ; ſkin them, 
take out the Bones, and mince all theſe together upon a Table; put 
in a Crum of Bread boiled in Milk, and eight or nine Volks of Eggs; 
put in it a good Piepe of Butter, and ſtaſon it with Salt, Pepper, tine 

lerbs, and fine Spice, minced Muſh:ooms and Truffles, if you have 

any; put your Mince meat into a Mortar with your Whites of Egge 

beat to Snow ; pound all together: Aſter which, take out your Stu- 

fing, and make Uſe of it for any Thing you think proper, for Gre- 
pades, Lent Grenadines, or for T.oaves of Carps and Soles, 
A Haſh for all Sorts of ſmall T.neves. 

TAKE the Fleſh of Pouts or Chickens ready drefied, and mince 
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it; put it into a Stew-pan with a Piece of Butter, a ſmall Onion 
minced very fine, or green Onions, and give it ſome Foſſes over the 
Fire; put in ſome minced Muſhrooms, and ſome Truffles, if you have 
any; moiſten it with a little Gravy and Cullis ; let it be of a good 
Taſte, and thick enough; then put in your Mince-meat, and the Juice 
of 2 Lemon ; you may make Uſe of it for all Sorts of ſmall Loaves, 
which you will find in ſeveral Articles. You may make Mince-meat 
of Partridges, or of Pheaſants, the ſame Way; the Difference is, that 
you muſt beat the Bones of your Partridges and Pheaſants, and ſtrain 
them off with ſome of your Cullis, that ſerves to thicken your Mince- 
meat of Fartridges, and you may make Uſe of it for all Sorts of ſmall 
Loaves. 
Force-meat for a Poupeton. 

TAEE Port of a Leg of Veal, and ſome good Sewet blanched, 
with ſome Bacon alſo blanched, all well minced ; put in ſome Truffles 
and ſome Muſhrooms minced, ſome green Onions and Parſly, a Crum 
of Pread boiled in Cream, two whole Eggs, and two Volks of Eggs, 
and malze Uſe of this Mince-meat, to form your Puupeton. You may 
make Poupetons of Quails, Partridges, Pheafants, Ortolans, and of 
what elſe you pleaſe ; the Difference is only in the Ragout you put in; 
the ſame Mince-meat always ſerves. 

Force-meat with Cream. 

TAKE a Piece of Veal, and cut it in Pieces, viith a Piece of 
Bacon, and a Piece of Beef- ſewet; put it all in a Stew-pan over the 
Fire, and let it have ſome Toſſes; then ſeaſon it with ſome Salt, Pep- 
per, ſweet Herbs, and fine Spice, with a little Garlic ; after which, put 
them all upon a Table, and mince them together; put in a Bit af 
Crum of Bread, the Bigneſs of your Fiſt, boiled in Milk, and ſeven or 
eight Yolks of Eggs ; beat up half of the Whites to Snow, put them 
all into a Mortar, and pound them well. Make Uſe of this Mince-mear 
for all Sorts of Pouts, Fowls in Caul with Cream, and other Things 
you thave Occaſion for, as for Grenades, Grenadines, and Love- 


apples, 


 Force-meat for all Sorts of Fouls, 

ROAST a Chicken, or Pout, take the Meat-ef it, and mince it 
with a Piece of Sewet and a Piece of Bacon blanched, with the Udder 
of a Calf, and a little Piece of boiled Ham; mince them well toge- 
ther; being minced, ſeaſon it ſlightly with Salt, Pepper, ſweet Herbs, 
fine Spice, Muſhrooms, and Truffles, if you have any, with ſome 
Crum of Bread boiled in Milk, and a Couple of Eggs; mince all to- 
gether again, and make Uſe of it with all Sorts of Meat done in this 
Manner; the ſame may be done with Partridges and Pigeons, and 
make Uſe of it as you think fit. This Sort of Mince-meat may 
ſerve alſo for Boucons and for Rifloles ; that of Partridges is always 
the beſt for your Riſſoles; when you can have any, make Uſe of it, 
inſtead of any other. 
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CH AP. XIII. 
Of Entries of Pigeons. 


An Entry of glazed Pigeons. 


Pk: your Pigeons dry, gut them, blanch them over a Charcoal 
Fire, and pick them clean; then take ſcraped Bacon, Parſley, 
green Onions, Baſil, Pepper, Salt, fine Spice, Muſhrooms, and 'I'rut- 
fies; the Whole being well haſhed, put it into the Body of your 
Pigcons, and ſpit them upon a Skewer wrapped up in Sliccs of Bacon, 
and Paper tied round; let them be very white: Then provide as many 
Scotch Collops as you have Pigeons, which are made of a Fillet cf 
Veal ; this muſt be all in Readineſs. Take your Fillet of Veal, cut 
it in Slices, and beat them flat; next lard them with fine Bacon, 
cut them in Pieces the Bigneſs of a Sweet-bread of Vcal, and 
ſtew them in a Stew-pan with a Bunch of fweet Herbs and three 
Cloves ; the Lunch is made of Parſley and green Onions; Put in 
alſo a Bit of Veal, with a Slice of Ham; moiſten them with half Broth 
and half Water: Your Scoteh Collops being done, take them out, ſtrain 
off the Broth, and put it over the Fire again, till it is Boiled to a ſhort 
Sauce, and turned to Caramel ; then put in it again your Scotch Col- 
lops upon the Bacon, and ſet them upon hot Cinders, ſo that they may 
glaze as they ſhould ; when vou are ready to ſerve up, take your 
Pigeons off the Spit, tai.e off the Slices of Bacon, diſn them up, and 
put between each Pigeon one of the Scezch Collops, with an, Eſlence 
of Ham over them, and ſzrve them up hot for Entry. 
An Entry of young Pigeons in à Stew-pan. 

TAKE the middling Sort of Pigeons, pick them dry and clean ; 
but, to have them ſooner done, blanch them over a Charcoal Fire ; if 
you pick them- hot, they will be very white; when they are picked 
very clean, take a Stew-pan, garniſn the ſame with Slices of Bacon, 
of Veal and Ham; then place in your Pigeons, and ſeaſon them 
with Pepper, Salt, and ſweet Herbs; make another Layer with 
ſome ſmall Slices of Ham, Veal, and Bacon, together with ſome 
Slices of Onions, and let them ftew very ſoftly ; you muſt tab e Care 
they be not too much done ; when they are enough, take them off, 
ſtrain their Gravy through 2 Straincr, and ſkim off the Fat; then 
put them in a Stew-pan again, and let them boil flow, till they turn 
to Caramel; then put in your Pigeons with the Breaſt downward, to 
make them get n good Colour; when you are ready to ſerve, dith 
them up; then put a little Cullis in the Stev-pan, with a little Gravy 
and Broth, according to the Colour you would have your Caramel, 
and fm it well put in it ſome Lemongquice, and your Cullis under 
your Pigeoms, and ſcrve them up tot for Entry. 

Another Entry of Pigeons in a Stezw-pan. 

TAKE large Pigeons, pick them dry, and blanch them upon hot 

&incers, gr over a Charcoal Fire; pick them clean, cut of: ! 
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of their Claws, ſplit them in the Back, and place them in a Stew- 
pan, Belly downwards, with ſmall Slices of Ham under them ; then 
tuff the Belly of your Pigeons with Muſhrooms, Truffles, Pariley, 
green Onions, Baſil, fine Spice, Pepper, and Salt, and after that a 
Slice of Bacon : Cover your Stew-pan, and Jet it ſtew with Fire un- 
der and over; when they are half done, tale off the Slices of Bacon 
and the Gravy out of the Stew-pan ; put, in the Room of them, a 
little Cullis and Gravy ; let it go on a ſtewing, ſkim off the Fat 
from the Gravy which you took out of it, put in again your Pigeons 
with a Lemon-juice, and ferve them up hot for Entry. 
An Entry of Pigeons ſticking to the Diſh. 

TAKE young Pigeons picked dry, blanch them again over a Char- 
coal Fire, pick them very clean, and ſplit them in the Back: Then 
take the Livers, which mince with ſcraped Bacon, Parſley, green Omons, 
Muſhrooms, and green Truffles, ſealoned with Pepper, Salt, fine Spice, 
and ſweet Herbs, but all moderately : Ihen put in a filver Diſh Slices 
of Bacon, of Veal, and of Ham; aſter that, place in it your Pigeons, 
put your Force-meat, mentioned before, into their Bellies, and lay 
over each Pigcon a {ſmall Slice of Ham and Veal: There is no Ned 
to put much Seaſoning, by reaſon of tile Ham: Cover them with 
another Diſh, half as tmall as the other, and take a white Napkin 
moiſtened, which put all round the Diſh, to hinder it from alle 
Vent; then put it a ſtewing over a ſmall Stove; it being done, 
diſh it up with an Eſſence of Ham in another Diſh, and ſerve it up 
hot for a ſmall Entry. 

Another Entry of Pigeons ſticking to the Diſh. 

TAKE ſome Pigeons, as above, and pick and order them as clean 
as you can; put in a Stew-pan Slices of Bacon and of Veal, with 
ſome ſmall Slices of Ham and Onions; then place in it your Pigeors : 
Make a ſmall Scaſoning with Parſley, ſcraped Bacon, Pepper, green 
Onions, Salt, ſweet Herbs, ſome fat Liver, Muſhrooms, and Truffles, 
the Whole being well minced together, put it in the Belly of your 
Pigeons, and let the Seaſoning be as it ſhould, but take Care not to 
make it too ſalt; then cover it with a Layer of Veal and Slices of 
Bacon; when they are done, make a little Cullis of Partridges, which 
put into your Diſh the Depth of two Fingers Breadth ; then put your 
Pigeons into it, and ſo put your Diſh upon a Stove, to make them 
ſtick to the Bottom of the Dith ; keep the Border of your Diſh clean; 
then put in it a little Eſſence of Ham, or elſe an /ta/ian Sauce {the 
Way of making which you will find in the Article of Calliſſes) and 
ſerve up the Whole hot. a 

An Entry of Pigeons, the Italian Wav. 

TAKE the middling Sort of Pigeons, blanch them over a Charcoal 
Fire, and pick them very clean; let them be as white as poſſible; tie 
them ſo, that the Feet be not parted from the Body of the Pi 
geon; then take a Stew-pan, garniſh the fame with Slices of Veal, 
and a litile Ham; put in it your Pigeons, and ſeaſon them with Pep- 

er, Salt, Cloves, Baſil, Lemon-ſlices, Onions, a Crum of Garlic, a lit- 
e Coriander- ſeed, a liitle good Oil, and a good Glaſs of * or 
White- 
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white Wine ; continue to cover them with a Layer of Slices of Veal 
and Ham, and let them ſtew with a ſlow Fire; but, before they are 
quite ſtewed, you mult keep in Readineſs an Italian Ragout, which is 
made as follows, wiz. | 

Taxs fall Muſhrooms that are very white, with ſome other, which 
being cut ſmall, put the Whole in a Stew-pan, with a little Oil, a lit. 
tle Garlic and Shalot ; put this a Moment over the Fire ; this done, 
moiſten your ſmall Ragout with Veal Gravy, ſome Cullis, a little Eſ- 
ſence, a good Glaſs of Champaign, and a Lemon liced ; ſkim well of 
the Fat, let it be reliſhing, put it into another Stew-pan well tinned, 
take out your Pig-ons, to drain, wipe them dry, put them into your 
Ragout, and ſerve them up hot for Entry. 


An Entry of Pigeons, the Italian Way, in another Manner, 
YOUR Pigeons being picked, as thoſe before, and ſtewed dry, take 


ſome Cocks-combs, which muſt be blanched very white, and tmal! 
Muſhrooms, if you can get any: Put the Whole together in a Stew- 
pan with Cullis made, the 1a/ian Way; the Way of making which 
you will find in the Article of Caullis. 


Another Entry of Pigeons, the Italian Way, in another 
Manner, 


SCALD well your Pigeons, and, when they are very clean, ſplit 
them 1n the Back: ; take out the Intrails, and leave the Livers ; put them 
In a Diſh, and ſeaſon them with Pepper, Salt, Baſil in Branches, ſome 
Bay leaves, whole green Onions, Parſley, Lemon-juice, Oil, and a Glaſs 
of Champaign ; let them marinate, during an Hour, when they wall 
he ready to be ſerved up; a Quarter of an Four before they are diſhed, 
Put them in a Stew-pan with the Marinade over the Stove, and take 
Care to turn them, for this will be done in a Mon«ent. Your Pigeons 
being done, take them out, and ſkim well their Marinade in which 
they have been done; put in it a little Veal Gravy and Cullis, and ſtrain 
all together through a Sil Strainer : Place your Pigeons in the Diſh 
they are to be in, put over them your Gravy, and ſerve it all up hot; 
this Sort of Entry is commonly ſerved up in ſmall Diſhes, and ſerves for 
a {mall Entry: 

An Entry of Pigeons in Surprize, in Lettuce. 

TAKE Cabbage Lettuces, blanch them, and let them drain ; being 
drained and well ſqueeſed, take young ſcalded Pigcons, and truſs them 
in, as if they were to be ſtewed, but let their Heads be on; blanch 
them in hot Water, pick them well and clean, and wrap them up in 
your Lettuces with Packthread tied round them; take a Stew-pan big 
enough to hold your Pigeons ; garniſh your Stew-pan with Slices of 
Veal and Bacon, and ſome ſmall Slices of Ham; then put in it your 
Pigeons, and ſeaſon them with Pepper, Salt, Cloves, and a Bunch of 
ſweet Herbs; continue to put another Layer of Slices of Veal and Ba- 
con; moiſten them with Broth, and ſet them a ſtewing very ſlowly, 
with Fire under and over; when they are done, and you are ready to 
ſerve up, take them out, and let them drain; then diſh them up with 
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an Eilence of Ham, (which you will find in the Article of hence or 

Cullis; which any Perſon, having been but fix Months inſtructed in 

Cookery, will caſily learn to make in giving Attention ;) and ſerve it 

up hot for Entry. 

An Entry of young Squab Pigeons in Surprize, in large 
Onions, 

TAKE young Pigeons, as before, blanch them well in hot Water, 
and pick them clean ; inſtead of wrapping them up in Lettuces, you 
muſt take large Onions well blanched, and ta'ce out the Hearts of them, 
ſo that the Pigeons may have Room in them; there mult be two of 
theſe Onions to ore Pigeon, a large one for the Body, and a ſmaller 
one for the Neck: Vorr Pigeons muſt be well truſſed; then garniſh 
your Stew-pan with Succs ef Bacon, as done before; then order in it 
your Onions, together with your Pigeons, and ſeaſon them with Pep- 
per, Salt, Cioves, and ſweet Herbs; lay Slices of Bacon and Veal 6ver 
them, moiſten them with a Ladle of good Broth, and ſet them a ftew- 
ing, with Fire under and over. Take Care they be not too much done; 
when they are done, take them off, and let them drain upon a clean 
Napkin, ſo that the Gravy may come out as it ſhould, and wipe them 
dry with a linnen Cloth ; being ready to terve up, order them in your 
Diſh, and put in an Eſſence of Ham over them: Let your Eſſence be 
reliſhing, and ſerve them up hot for Entry. 

An Entry of Pigeons in Surprize, in Cucumbers. 

PEE L your Cucumbers, and take out the Seeds; then blanch them 
with one Boil, put them in cold Water, and drain them ; in the mean 
Time, ſcald your young Pigeons, and truſs them well with the Feet in- 
fide ; let them be blanched in hot Water, and pick them very clean: 
Your Pigeons mult not be too large, ſo that the Cucunibers may hold 
them, and their Heads muſt not be cut off, to ſhew that they are Pi- 
geons : Let your Stew- pan be big enough to hold them; garniſh your 
Stew-pan with Slices of Bacon, as before, together with ſome {mall 
Slices of Veal and Ham; then order in it your Cucumbers together with 
your Pigeons, and ſeaſon them with Pepper, Salt, Cloves, fine Spice, 
and Onion; moiſten them with good Broth, and put them a ftewing ; 
when they are done, and you are ready to ſerve up, take them out, 
and let them drain; then diſh them up with an Eſſence of Ham over 
them, and a Lemon juice. If you will ſerve them up with Parmeſcin 
Cheeſe, you need only put ſcraped Parmeſan Cheeſe ftrewed over them, 
and make them take a Colour in your Diſh. 

An Unity of Pigeons in Surprize, in Turneps. 

INSTEAD of Cucumbers, take Turneps, hollow them, pare them, 
and blanch them; then take a little fine Force-meat, which put into 
your Turneps : The Way of making ſuch Force or Mince-meat you 
will find in the Article of Force-meat Then put in your Pigeons, 
which are truſſed and ordered, as before, and ſeaſoned like the Cucum- 
bers; when they are ready, take them off and let them drain ; then 
diſn them up with a little Cullis and Lemon juice, and ſerve them up 
hot for Entry: Sce they be reliſhing, and of a good Colour. 
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An Entry of ftewed Pigeons. 

TAKE the middling Sort of Pigeons, ſcald, pick, gut, and trufs 
them with the Feet inſide the Body; put a ſmall Skewer croſs through 
the Thighs, that the Feet may keep ſticking in the Body, and then 
blanch them in hot Water; being blanched, put them into cold Wa- 
ter, and pick them clean; then put them in a Stew-pan with a Lump 
of Butter, a Bunch of ſweet Herbs, and ſome Muſhrooms ; put them 
over the Fire, and ſtir them now and then ; after that, thicken then: 
with a Duſt of Flour, and moiſten them with good Broth ; whilſt they 
are a doing, take Care to ſkim off the Fat; being done, ſee they be 
reliſhing : Then make a thick, Sauce; for half a Dozen Pigeons, five 
Eggs will be enough; beat them up with geod Cream, and put into 
your Sauce a little Butter and Nutmeg ; your Fricafſee being thickened, 
put in it a Lemon: juice, and ſerve them up hot for Entry: Ic is done 
as 2 white Fricaſſee of Chickens. | | 

Another Entry of ſtew¾ed Pigeons with Oil. 

CH USE your Pigeons as thoſe before blanched and truſſed, and 
put them in a Stew-pan, with a Bunch made of green Onions, Parſley, 
a {mall Branch of Bafil, ſome Cloves, and a Clove of Garlic ; the Whole 
being well tied up together, put all this with your Pigeons ; then add 
to it ſome ſmall Muſhrooms, Truffles, and ſmall Bits of Swee:-breads 
of Veal, and pals it, as before; put in it good Oil, inftead of Butter, 
and a little Fl-ur ; then moiſten it with Broth, and a Glaſs of Cham- 
paign, or other ue white Wine, ſec it be well f:immed, and of a 
good Taſte ; thicken your Sauce with Volks of Eggs and Cream, or 
put in it the Juice of a Lemon, a few Anchovies, a Crum of Shalot, 
2 Rocambole, and ſerve it up hot for Entry. | 
Another Entry of ftewed Pigeons with a brown Sauce made 

with Oil, the Provenſal Way. 

ORDER your Pigeons, as thoſe mentioned before; the only Dif- 
ference 15, that you moiſten them with good Veal Gravy, ou Cullis, 
and a flat Ladle of good Oil, with a Bunch of ſweet Herbs, as done 
before, ſome Slices of Ham, ſmall Muſhrooms, and Truffles, if you 
can get any, a couple of Glaſſes of Champaign, or a Glaſs of Rhenib 
Wine, which J account the beſt for all Sorts of Fricaſſces; I give this 
Advice, that they may depend on it to be good; only, Champaign be- 
ing dear, and not common in every Country, they do not care to uſe 
it; thus a Glaſs of good Rhenifo will do as well, and even better, than 
a Glaſs of Champaign that is not good. 'T'he Pigeons being done, 
ſcim off the Fat, and let them have a good Reliſh ; in ſerving them yp, 
add to them the Juice of a Lemon: But we muſt always conform our- 
felves to the Tate and Palate of thoſe we entertain ; ſome cannot en- 
dure the Taſte of Garlic or Rocambole, though they uſe them very 
much in France, and particularly among the. 1talians, Spaniards, and 
Pertugucſs, without forgetting our Gaſcoons: All the Matter is, that 
thet:: Sorts of Things muſt he uſed moderately, fo that it may agree with 


all Sorts of Palates ; all muſt be flight and of a good Taſte, and ſerve 
dem up hot for a {mall Entry. E, 
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. An Entry of Pigeons in Surprixe. 

TAKE young tame Pigeons, ſcald, truſs, and blanch them; put 
them a ſtewing in a ſmall Kettle, with Slices of Bacon and Lemon; 
then prepare a ſmall Ragout made with Sweet-bread of Veal and fat 
Liver; cut alſo ſome ſmall Muſhrooms, together with ſome Truffles 
and Cocks-combs : Put the Whole into a Stew-pan with good Gravy 
and Cullis. This being done, and of a good "Taſte, take your Pigeons 
out of their white Sauce, and. put them in your ſmall Ragout ; then 
take as many Eggs as you have Pigeons ; they mult be Turkey Eggs, 
if you can get any, or Duck Eggs, and cut them open only on one 
nd, fo that your Pigeons may be able to enter: Waſh well your Egg- 
ſhells, and put your Pigeons into them, together with a little of your 
fmall Ragout, as much as the Shell will hold; then put over your 
Shell the Bit cut off before, and make it ſtick or hold, by Means of a 
ittle Paſte round it the Bigneſs of a Packthread ; then dip it in Eggs, 
and ſtrew it with fine Crums of Bread; obſerve that nothing of the 
chell muſt appear: Being ready to ſerve up, fry your Egg: ſhells in 
Hog's Lard ; garniſh your Diſh with fried Parfley, and ferve it up hot 
for Entry: I do not ſet here any Quantity, which muſt be according 
to the Diſh you ſerve in. 

An Entry of Pigeons in the Form of a Spider. 
TAKE young Pigeons, ſcald and gut them on the Side of the 

Craw ; then take a Salpicon, made with ſome Bits of Sweet-breads of 
Veal and fat Liver, together with Muſhrooms, green Truffles, if you 
can get any, green Onions, Parſley, Pepper, Salt, ſweet Herbs, and 
fine Spice ; the Whole bring well ſeaſoned, put them over the Fire 
with a Lump of Butter and melted Bacon; then ſtuff therewith your 
Pigeons, and bring up their Feet to the very Neck, the Head upon 
the Breaſt of them, and ſtick through them tome {mall Skewers, to 
keep off the Wings; then take ſome Slices of Ham, and lard the Pi- 
geons with them, to each Pigeon eight Slices of Ham; and obſerve 
that you make them have the Figure or Form of a Spider, as much as 
poſſibly you can: Then put ſome Slices of Bacon in a Stew-pan, and 
place your Pigeons in the fame with ſmall Slices of Ham and Veal ; 
ſeaſon them ſlightly with Pepper, Salt, ſweet Herbs, and fine Spice, 
with ſome Slices of Bacon over them, and put them a ſtewing gently ; 
let them not be too much done, and ſerve them up with an Eſſence of 
Ham, and the Juice of a Lemon, or elſe with an 1talian Sauce, or à 
Roman Sauce, and ſerve them up hot. You will find the Way of 
of making theſe Sauces, in the Chapter of Sauces. 


An Entry of Pigeons in Fancy. 


TAKE large young Pigeons, which they call, in France, Pigeons © 


cochois, pulled dry, finge and pick them clean; gut them by the Neck, 
and take out the great Bones; then put into them a Salpicon made 
with Sweet-breads of Veal, Muſhrooms, green Truffles, and Ham; the 


Whole being cut into ſmall Dice, and ſeaſoned with Pariley, green 


Onions, ſweet Herbs, and fine Spice, put all together over the Fire 
with ſcraped Bacon: See it be cf a good Taſte, and ſtuff therewnh 
your Pigeons ; then blanch them again in a Stew-pan upon the Stover 
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with good Butter : See they be very plump and round, and lard them 
with fine Bacon, two Rows on each Side of the Breait, ſo that the 
Breaſt remain wholly uncovered, and the ſame upon the lower Part of the 
Body; lard them alſo with Parſley leaves, roaſt them on the Spit, ſerve 
them up hot with an Eſſence of Ham, and the Juice of a Lemon for 
Entry, and let the Whole be reliſhing. 

Other Pipeons in Fancy, which are ordered almqſt the ſame 

Jay as. thoſe above. 

GUT them throvglh the Craw, and ſtuff them with a Salpicon, as 
thoſe before; inſtead of lard ng them with Bacon, they are larded with 
Parlley : They being done as above, when you are ready to ſerve, ſplit 
your Pigeons in the Breaſt, . and put two Cocks-combs in each Pigeon, 
which will look like a what you pleaſe; then diſh them up with an 
Eſſence of Ham, or an Zalian Sauce, and ſerve them up hot for 
Eatry. | 

Stezwed Pigeons with green Peaſe and a brown Sauce. 

THESE Pigeons are ordered, as thoſe before; all the Difference 
is, they are moiſtened with good Gravy : Serve them up hot; obſerve 
that green Peale are ftewed with them. 

You may alſo take large Pigeons, and cut them in Halves, or in 
four, and dreſs them with a brown Sauce, or with a white Sauce, like 
thoſe before, provided they be good and reliſuing; ſerve them up hot 
for Entry. ; 

Another Entry ef Pigeons with Tops of Aſparagus dreſſed 
; like green Peaſe. 

YOUR Pigeans muſt be ordered, as before, with this only Dif- 
ference, that your Pigcons mult be enough, before you put in your Af- 
puragus; here you have the Way of dreſſing Aſparagus like green 
Peaſe, with all Sorts of Meat : If your Aſparagus are large, flit them 
in four, and cut them as imal! as green Peaſe, and go on cutting, as 
long as you find them tender; when they are cut, blanch them, put 
them in cold Water, and let them drain in a Sieve ; your Pigeons being 
almeſt done, put in your Aſparagus cut ſmall, the Quantity you think 
fit: The Whole being done, and well ſcinned, thicken them with Eggs 
and Cre un, diſh up your Pigeons, and put over them your Aſparagus; 
you mult take Care they be of a good Taſte, and ſerve them up with 
a brown Sauce; then moiſten them with Gravy, inſtead of Broth ; you 
may cut your Pigeons in Halves, if you will, or into four, and dreſs 
them, as if they were whole, provided all be of a good Taſte, and that 


vour Pigcons are not too much done. 


Another Entry of Pigeons in Scotch Collops, with A para- 
£US-TOPS. 

TAKE ſmall young Pigeons, pick and blanch them upon a Char- 
coal Fire ; being well picked, lard "them with fine Bacon ; then ſtew 
them in a Stew-pan, with Slices of Veal and Ham, and a Bunch of 
ſweet Herbs. Your Pigeons being done, take them off, keep them hot, 
and ftrain off the Broth wherein your Pigeons have been a ſtewing ; 
put it over the Fire and let it boi}, till it begins to turn to Cy 
x an 
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and then put in your Pigedns, the Bacon downwards, and put them 
upon hot Cinders, to be glazed well: Take Care the Fire be not too 
quick, and look into it now and then; then tage your Al, aragus cut 
Uke Peaſe, put them in a Stew- pan well tinned, with Butter, a little 
Bacon, and a Bunch of ſweet Herbs; this done, ſtrew them with a 
Duſt of Flour, and moiſten them with good Broth : When you are 
ready to ſerve up, thicken your Sauce with Eggs and Cream, ſee they 1 

have a good Reliſh, put in your Diſh your Aſparagus with your Pigeons 
upon them, and ſerve them up hot. Vou may moiſten your Aſparagus 0 
with Gravy, inſtead of Broth, and thicken your Sauce with good Culits : 
This Kind of Aſparagus, like green Peaſe, may be uſed with all Sorts 
of Meat (there is but the Taſte, that changes one into wiite, and the 
other into brown) let it be of a good Taſte, and to your Maſter's 
Liking. 


An Entry of Pigeons, San-faſhion, 

PICK your Pigeons very clean, but leave the Wings and the Head 
put Mince-meat into the Belly of your Pigcons; put into a Stew-pan 
Slices of Bacon, place your Pigeons in it, an ſcaſon thei with Pepper, 
Salt, and Baſil; cover them again with another Laying of Slices cf 
Bacon; then take boiled Milk, with a little Coriander- ſee boiled in it, 
which, being ſtrained, put over your Pigeons ; take Care they boil 
not too faſt, a Quarter of an Hour will be enough: Keep good tlog's 
Lard upon the Fire, and make a Paſte, as before, wiz. Take two 
Handfuls of Flour with good Beer, and make a Batter; then put ſome 
Whites of Eggs beaten up to Snow in your Batter, and haifa Glaſs of 
Oil; take oft your Pigeons, put them in your Batter, and fry them; 
fry likewiſe a little Parſley to garniſh them with, and ſerve it up hot 
for a ſmall Entry; which is the true Way of creilng Pigeons, Sum- 
Faſhion, 


Another Way of dreſſing Pigeons, Sun-faſnion, 


YOUR Pigeons muſt always be ordered, as before; all the Diffe- 
rence is in the Legs and Feet: It 15 certain, that all Cooks do not 
work the ſame Way, and, tho' I approve of this Faſhion, I will not 
fay it is the beſt; it is only to let thoſe who ſee this Treatiſe know, 
that it is made to content the Public. Your Pigeons being ſcalded and 
well cleaned, put them in a Stew-pan, with Slices of Bacon and Ham; 
then place in it your Pigeons, which muſt be ſtuffed with a little Force- 
meat; ſtick a ſmall Skewer all along through their Neck, to keep them 
ſtrait, which is done before they are put in the Stew-pan, and ſeaſon 
them with Pepper, Salt, ſweet Herbs, and fine Spice; then cover 
them with a Layer of Slices of Veal, Ham, and Bacon ; put to them 
a Ladle of Broth, a Glaſs of Champaign, or other white Wine, and let 
them ſtew with Fire under and over, a Quarter of an Hour will be ſuf- 
ficient. Then make a Batter with as much Flour as you think may 
ſerve for the Number of Pigeons you have, together with two or three 
Whites and Yoll:s of Eggs; moiſten your Paſte with Champaign, or 
other white Wine; ſee that your Batter be not too thin; put in it a 
{mall Glaſs of Oil: During all this While, keep Hog's Lard a warm- 
ing; then take out your Pigeons, let them drain, put them in - ſaid 
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Batter, fry them to a good Colour, and fry ſome Parſiey, to garniſtt 
them with. There are ſome that dreſs the ſame Pigeons, Sum- faſpion, 
and order them all the ſame as here; but, inſtead of making a Batter, 
they ſtrew them with Crums of Bread and Eggs, and fry them; (all 
which depends only on a good Taſte) and ſerve them up hot for 


Entry. 
An Entry of Pigeons with Baſil, 

TAKE of the ſame Pigeons ſcalded, well picked and guttcd ; 
truſs the Feet Inſide, make a little fine Force-meat, and ſet them a 
ſtewing upon a ſmall Charcoal Fire wita your Force-meat ; obſerve 
that your Baſil muſt prevail; then braiſe them as follows, viz. Take a 
ſmall Kettle, or Pot, put in it Slices of Bacon and Veal, place in it 
your Pigeons, and ſeaſon it with Pepper, Salt, Onions, Cloves, and 
much Baſil ; cover it with the ſame Slices of Veal and Bacon, and put 
it a ſtewing ; when it is done, take out your Pizcons and drain them; 
then dip them in beaten Eggs, ſtrew them with fine Crums of Bread. 
fry them, garniſh your Diſh with fried Parſley, and ſerve them up ho: 
for Entry. 

An Entry of Pigeons in Fritters. 

TAKE ſome ſcalded Pigeons, ſplit them in the Back, take of their 
Heads and Feet and truſs them; take a finall Kettle, or Stew-pan ; put 
in it Slices of Bacon, and then your Pigeons ſeaſoned with Pepper, 
Salt, ſweet Herbs, and fine Spice ; then cover them with ſome Slices 
of Bacon and Lemon, pouring into it a Glaſs of white Wine; put the 
Cover over, and let th:m ſtew, but let them not be too much done: 


Being ftewed, keep ready a little Force-meat, and ſtuff your Pigeons 


therewith; you muſt keep your Pigeons white, and take Care the 
Force-meat keeps in ; then make a Batter with Flour, Pepper, and 
two Eggs beaten up with white Wine, or Beer, together with a little 
Oil; then put your Pigeons into your Batter, and fry them; ſerve 
them up hot for a ſmall Entry, upon a Nap\.in garnithed with fried 


Parſley. 
A Marinade of Pigeons, 


PICK your Pigeons very clean, blanch them, cut them in two, 
beat them flat, and put them in a Stew-pan with Onions, Parſley, Pep- 
per, Salt, Cloves, Baſil, a Lump of good Butter, a Ladle of fat Broth, 
and ſome Vinegar ; theſe being boiled a little, dip them in Whites of 
Eggs, and then in Flour, and let them be fried immediately ; order 
them handſomely upon a Napkin, garniſhed with fried Parſley, and 
ſerve them up. | 

An Entry of Pigeons, the Regent*s Wavy. 

TAKE young Pigeons, ſcald them, truſs their Feet inſide the Body, 
and put them in a ſtewing over a clear Charcoal Fire; put ſome Slices 
of Bacon in à Kettle, or Pot, and put in your Pigeons ; ſeaſon them 
with Pepper, Salt, ſweet Herbs, ſome Slices of Onions, with a Couple 
of Lemon: ſlices; put over them Slices of Bacon, and put them a ſtew- 
ing ; take ſome Bottoms of Artichokes boiled, and let them be very 
white, with ſome ſmall Scotch Collops the Bigneſs of the Hollow of 
your Hand well glazed ; take ſome Muſhrooms cut in four, with ſome 

| Butter; 
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Mter ; put them over the Fire with a Duſt of Flour ſtrewed over 
them: Moiſten it with a Ladle of good Broth ; add to it a Bunch 
of green Onions, Parſley, {weet He bs, and Cloves ; ſtew it and 
thicken it wich five Volks of Eggs, putting into it a Dozen of itew- 
ed Cocks-combs, which are commonly kept in a white Sauce; take 
off your Pigeons, put them into your white Sauce, take as many Bottoms 
of Artichokes as you have Pigeons, and order them in a Diſt.: When 
you are ready to ſerve up your Pigcons, put upon every Artichoke- 
bottom a Pigeon, with the Cocks-combs over them, and between each 
Pigeon a Scotch Collop, and ſerve them up het for Entry. 

Other Piveens with Artichoxes. 

TAKE ſome Artichokes,. boil them, till you can get out the 
Chokes ; take ſome young Pigeons ſcalded, and trufs their Legs in- 
fide their Bodies; do not take off their Heads, and boil them over a 
clear Charcoal Fire, as before; take out the Chokes, and put them 
in your Diſh; make ſome Force meat, as that of Poupeton, and 
put upon it the Bottom of your A:ticaote-leaves, to hinder the Cullis 
from running out; make a Ragout of Sweet-breads, Muthroorus, and 
Coci:s-combs, which moiſten with good Gravy; good Cullis, and good 
Eſſence; take off your Pigeons, put them in your Ragout, let it be 
reliſhing, putting to it the Juice of a Lemon, and diſh it up a Pigeon 
in each Artichoke, and as much of the Ragout as each Artichoke will 
hold; continue to lay upon them of the ſame Force-meat, but fo that 
the Head of your Pigeon may bu ſeen ; then put them in the Oven, 
and ſkim off the Fat; wive the border of your Diſh, and put over 
it a little Cullis, with the Juice of a Lemon, and ferve it up hot for 
Entry. 

Forced Pigeons for En:ry, 

TAKE good large Pigeons, pick and ſinge them, gut them through 
the Craw, and bone chem; all the Bones being ont, ſtuſf them with 
good Force- meat; the Way of making it you will find in the Article 
of Force meat. | | 

Ar another Time, you may ſtuff them with Salpicon; inſtead of 
Force-meat, which they then call Cated Pigeons + Take ſome Sweat- 
breads of Veal, Muſhrooms, Truffles, ſome Slices of Fowls, of Par- 
tridge, and of Ham, all cut into {mall ſquare Pieces, and ſeaſoned 
with Pepper, . Salt, ſweet Herbs, and fine Spice; together with a little 
of this Force-meat, which you have made for your Pigeons, and put 
a little of it among this Salpicon, with ſome Whites of Eggs, beat up 
to Snow; then mix all together, ſtuff therewith your Pigeons, and 
ſpit them upon ſmall iron Skewers ; wrap them up in Slices of Ba- 
con, with Paper tied round, Being done as they ſhould be, diſh them 
up with an Eſſence of Ham, and the Juice of a Lemon over thei, 
Forced Pigeons may be roaſted as well as theſe, or put them over a 
ſmall Coal-fire, with ſore Slices of Bacon; ſcaſon them, as uſual, with 
Eſſence of Ham and Lemon-juice ; let it be of a good Taſte, and 
ſerve it up hot for Entry. 

Pigeons with Tortoiſcs. 

TAKE young Pigeons ſcalded, 87 them, and truſs their Feet in- 
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fide the Body ; ſtick a Skewer through their Legs, to keep the Feet 
in the Body; let your Pigeons be very plump, and blanch them in 
hot Water; being blanched, put them in cold Water, and pick them 
very clean ; then take a ſmall Pot, which garniſh with Slices of Ba- 
con and Veal, and ſome Slices of Ham, order in it your Pigeons, 
ſeaſon them with Pepper, Salt, ſweet Herbs, and Cloves, and cove: 
them with Slices Top and Bottom alike ; put them a ſtewing as long 
as you think fit: You mult have, at leaſt, two Tortoiſes, cut of their 
Heads, and let them boil in a Kettle with Water, Salt, Onions, and 
other ſmall Seaſoning ; when they are boiled enough to take off the 
Skin, take them oft the Fire, ard let them cool; then take off the 
Skin, and put the four Quarters of each Tortoiſe in a Stew-pan, 
with ſome other ſmall Bits found in them as well as the Liver, and 
one of the Shells, which you muſt keep to put under your Pigeons : 
Clean your Shell well, and dip it in beaten Eggs, fry it, and, in 
ſerving up, put it upon your Figeons, if you think proper: This 1: 
the old Way; and moreover it is to ſhew that they are Tortoiſes, ſince 
every Body docs nct eatly know what Tortoiſe Fleſh is: As to the 
Culiis of this Entry, to do all Things to Perfection: Take a Stew- 
pan, and put in it a couple of Pounds of Veal, three or four Slices of 
Ham cut into {ſmall ſquare Pieces, together with two old Part idges, 
that have a little ſtrong Smell of green Corn, which cut in two; put 
the Whole together over the Fire, to tew very foltly: When you find 
it begins to ſtick, and that your Meat is browniſh, fee it be not burnt, 
in which the Smell and good Scent muſt guide you; then take out 
your Meat, and put ſome Butter into the Stew-pan, to take off all 
clean from your Sauce pan; put in it a Duft of Flour, according ta 
the Quantity of Cullis you deſign to make; the Flour being pretty 
brown, moiſten it with gcod Broth, and put in again your Meat 
with a couple of Glaſſes of Champaign, a little Baſil, Cloves, and 
a Clove of Garlic ; ſkim off the Fat from your Cullis, and let it be re- 
liſhing ; ſtrain it off in a filk Strainer, and put ſome of this Cullis 
to your Tortoiſes; which having kad a good Boil, and being of a 
good Taſte, take out your Pigeons, let them drain, diſh them up, 
put your Ragout of Tortoiſcs, with the Juice of a Lemon, over them, 
and ſerve them up hot; let the Whole be reliſning, flight, and look 
well to the Sight. At another Time, you may make Uſe of a Craw- 
hih Cullis. 

Another May of dreſſing Pigeons with Tortoiſes, accord- 

ins to the old Faſhion, 

TAKE young Pigeons, ſcald or pick them; being picked, gut and 
truſs them neatly.z then put them in a Stew-pan, with a little melt- 
ed Bacon, Cocks-combs, ſome Bits of Sweet breads of Veal, ſome 
ſmall Muſhrooms, Truffles cut into Slices, and a Bunch ef feet 
Herbs, ſeaſoned with Pepper and Salt; put a Pot upon the Stove 


with Water, a Bunch of ſwect Herbs, two Slices of Lemon, two or 


three Onions, a little Pepper and Salt, and tome Slices of Bacon; take 
two 'Tortoiſes, cut off their Heads, their Feet, and the End of their 
Tails, and put them into the Kettle, when the Seaſoning begins to 
bail; being blanched, take them our, put them into the Tortoiſe- 

moll, 
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ſhell, and cut them in four Quarters, like as with a Fricaſſee of 
Chickens; but take Care of touching the Gall, Which would fpoil 
the whole Ragout; put them in a Stew-pan with the Pigeons, and 
all together over tit Fire; tui done, moiſten it with Veal gravy, - 
and let it ſtew with a flow) Fire; it being ſtewed enough, ſkim off the 
Fat, thicxen it with Cuilis, aud let it again flew a Moment : Dith up 
your Pigeons, and lay your Tortoite-lezs round them: Let your Ra- 
gout be well relied, pour it over them, and ſerve it up hot for 


Entry. 
. oO, ' ff ; 
Pionecns, the Si. Menhoult Fay. 
TAKE large Pigeons, pick them clean, gut them, and truſs their 


Legs infide the Body; cut them in Halves, and beat them flat; then 
put in a Stew pan Slices of Bacon and Veal, place 1a it your Pigeons, 
ſeaſoned with Pepper, Salt, ſweet Herbs, fine Spice, and Onions cur 
in Slices, and cover them again with Slices of Vea! and Bacon; put in 
it a Pint of Milk, and cover your Stew-pan cloſe, with a Border of 
Paſte all round, with Fire under and over; it being ſtewed, tate it 
out of the Kettle, and firew it with fine Crums of Bread; (thoſe you 
roil muſt be dipped in the Fat they were ſtewed in) and, if you 
fry them, beat weil up two or three Eggs, dip your Pigeons in them, 
ltrew them with fine Crams of Bread, and fry them in good Hog's- 
lard; fold up a Napkin in the Diſh you ſerve them up in, and place 
on it your Pigeons with a little fried Parſley. As to the broiled Pigeons, 
make a Remoulade with Anchovies, Parſley, green Onions, beaten Pep- 
per, Salt, Capers cut ſmall, ſome Oil, Muſtard, a little Gravy, and the Juice 
of a Lemon; put your Pigeons over it, and ſerve it up hot for Entry. 
Pigeons with Hain. 

TAKE middling Pigeons, pick and gat them clean ; mince their 
Livers with a little ſcraped Bacon, a Bit of Batter, Parſley, green Oni- 
ons, Fepper, Salt, ſweet Herbs, and fine Spice; all being well minced 
together, put it into your Pigeons Belly; then put them in a Stew pan 
over ihe Fire, with melted Bacon, or Butter, to blanch, let them be 
'ery plump, ſpit them upon a ſmall iron Skewer, wrap them up in 
Slices of Bacon, and Paper round, and tie them on the Spit ; when they 
are done, you muſt keep in Readineſs ſome ſmall Slices of Ham, as 
many as you have Occaſion for an Entry; fix or ſeven will be enough; 
beat them with the Back of your Knife, put them in a Stew-pan, and 
place them over « Stove with a middling Fire; when they are of a 
good Colour, take your Slices of Ham out; put in the Stew-pan a 
Lump of good Butter, with a little Flour, and ſtir it with a Wooden 
Ladle ; waen it is pretty brown, moiſten it with good Broth, if you 
think it not coloured enough ; put in it a little Gravy, put your Slices 
of Ham again in the Stzw-pan, and ſkim well off the Fat; then 
thicken it with a Cullis; your bigeons being done, diſh them up with 
the Slices of Ham over them, and the Juice of a Lemon, that it may 
pleaſe the Eye and Taft, and ſerve it up hot for Entry. 

| Pigeons in Surtout. 

TAKE large plump Pigeons, pick and clean them well, gut and 

truſs them; make Force nat with Bacon, boiled Hain, ſome Trut- 
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fles and Muſhrooms minced with their Livers, ſome Parſley, grech 
Onions, a Clove of Garlic, and ſome Sweet-breads of Veal, all to- 
gether well minced, and ſeaſoned ; ſtuff therewith your Pigeons, and 
tie them cloſe up; you muſt have a large Scotch Collop larded witli 
imall Bacon to each Pigeon, which put over the Breaſt; all being 
well tied, and cleanly ſpitted, cover them alſo with Paper, and ſo let 
them roaſt ; your Pigeons being done, diſh them up with an Eſſence 
of Ham under them, or a Ragout of what you pleaſe, and ſerye them 
up hot for Entry. 

Pigeons in Sourtout, another Way. 

TRUSS yeur Pigeons like thoſe here before, but thicken your 
Force-meat with four raw Eggs; then cover them with your Scorch 
Collops, tie them round, and put them a ſtewing in a Stew-pan with 
gdod Broth, ſome Slices of Veal and Ham, and ſome Onions ſtuck 
with Cloves ; your Pigeons being ſtewed, take them up, and put the 
Broth over the Fire again, till it turns to Caramel; then put in 
again your Pigeons upon your Caramel, and put the Stew pan upon 
hot Cinders to glaze ; being of a fine Gloſs, diſh them up with an 
Eſſence of Ham. At another Time, inſtead of Eſſence, you need 
only put your Stew-pan on again, take out the Fat, and, putting in 
it a Duſt of Flour, ſtir it with a wooden Ladle, and moiſten it with 
a little Broth ; let it boil a Moment, take off the Fat, and ftrain it 
through a ſilk Strainer ; let it be of a good Taſte, and pleaſing to the 
2 od, diſh it up with the Juice of a Lemon, and ferve it up hot for 

ntry. 


Pigeons in Slices of Bacon, 


TAKE middling Pigeons ſcalded, well picked, and blanched, gut 
them, and let them look very white; put in a Pot, or Kettle, Slices of Ba- 
con, and place in it your Pigeons ſeaſoned with Pepper, Salt, {weet Herbs, 
tine Spice, Onions, and Bay-leaves ; cover them again with Slices of Ba- 
con, adding to it a couple of Glaſſes of White-wine, and ſome Slices of 
Lemon, with a ſmall Ladle of Broth : Being ſtewed, you may ſerve them 
up cold for a Side-diſh; at another Time, with a minced Sauce hot; and 
auother Time, with a Parſley-ſauce ; at another Time, with an Ancho- 
vy-ſauce ; at another Time, with an 1::7ar Sauce, or with Cucumbers, 
or ſmall Onions : All which depends on the Taſte and Fancy of the 
Cook, provided only the Whole be of a good Tafle ; and ſerve it up 
hot. | 
| Pigeons in a Braiſe. 

TAKE large Pigeons well picked and gutted, truſs and lard them 
with thick Bacon well ſeaſoned ; then take a Stew-pan, and carniſh 
it with Slices of Bacon, Veal, and Onions; place in it your Pige- 
ons, and ſeaſon them with Pepper, Salt, fine ' Spices, and ſweet 
Herbs ; cover them under and over, and let them ſtew 3 being 
fewed, let them drain; keep a Ragout ready made with Sweet 
breads of Veal, Truffles, and Muftrooms ; your Sweet-breads of 
Veal being blanched, put them into the Stew-pan with your 'I'rut- 
fles and Muſhrooms, adding to them a Ladle of Gravy, and a little 
Cullm, and let it ſtew : All being done, and of a good Talte, Gin 
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2 your Pigeons, pour Ragout over them, and ſerve them up hot for 
Entry. 
| A Fricaſſee of Pigeons in Blood. 

TAKE very ſmall Pigeons, bleed them, and keep the Blood ; put 
into it the Juice of a Lemon, to hinder it from Turning : theſe 
Pigeons mult be ſcalded and gutted ; cut them in Halves, and put 
them in a Stew-pan with a little melted Bacon; ſeaſon them with 
Pepper, Salt, a Bunch of ſweet Herbs, Muſhrooms, Truffles, Cocks- 
combs, and Sweet-breads of Veal, or Lamb, all put together over the 
Fire; ſirew them with a Duſt of Flour, moiſten it with Gravy, and 
let it Rew ſoftly with a flow Fire; it being done, ſkim off the Fat, 
and thicken it with Veal Cullis; ſtrain off your Blood in a Sieve, 
beat it up with Yolks of Eggs, and a little Parſley cut fmall; when 
you are ready to ſerve up, put the Blood in your Fricaſſee, and put it 
over the Fire, keeping it always ſtirring ; take Care to keep it from 
Boiling, and let your Fricaſſee have a good Taſte ; diſh it up hand- 
ſomely, and ſerve it up hot for a ſmall Entry: You may ſerve them 
up Whole, or in Halves; that depends on the Fancy of the Cook. 

Pigeons in Scollop-ſhells. 

TAKE fix young Pigeons, ſcald and gut chem, and truf: the Feet 
inſide the Body; do not cut off the Heads ; blanch and pick them 
very clean, ard put them a ſtewing in a ſmall Pot, with Slices of 
Bacon and Lemon, Pepper, Salt, ſweet Herbs, and a Glaſs of White- 
wine; mak? a ſmall Ragout with Sweet-hreads of Veal, Muſhrooms, 
and Truffles; divide this Ragout into three Sauce-pans, one with a 
white Sauce, another with Craw-fiſh Cullis and Tails, and Cocks- 
combs, and the other with Cullis of Ham: Then take fix Shells; 
there are ſome of Silver, which are very like the natural ones; in 
which make a ſmall Border of Paſte round it as neat as you can; 
Tub it over with Egg, and let it be baked in the Oven, then or- 
der your Shells in the Diſh : Take your Pigeons out of their Sea- 
ſoning, and put two of them into your Craw-fiſh Cullis, two into 
the white Ragout, and two into the Ham Cullis ; let all be of a 
good Taſte ; put one of them into each Shell, order the Whole as 
neat as you can, and ſerve it up hot for Entry, and let it be pleaſing 
to the Eye. | | 
Pineons in the Form of a Frog. 

TAKE Pigeons, pick and gut them, and truſs their Legs infide 
the Body; cut up the Breaſt, throw the ſame over Head, and beat 
them flat; put them in a Stew-pan with melted Bacon, or Butter, 


ſome Parſley, green Onions, Pepper, Salt, and ſweet Herbs; put all 


over the Fire, to make it have a Taſte ; then ſtrew them with fine 
Crums of Bread, let them be broiled, and, witn Gravy, a Shalot cut 


{mall, or green Onions, and the Juice of a Lemon over them, ſcrye 


ihem up hot for Entry. 
Small young Pigeons with Slices of Soles. 

TAKE ſmall young Pigeons, and pull them dry, well picked aud 
gutted; make a little Force-meat with their Livers, and with Parſley, 
green Onions, ſcraped Bacon, FER, and Muſhrooms, ſtuff there- 
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with your Pigeons, and tie them up on both Ends, that the Force- 
meat may not come out; then put them upon Skewers, wrapped up 
in Slices of Bacon, with Paper tied round ; tie them to the Spit, and 
let them roaſt ; then take ſome Soles, which fry in good Hog's-lard ; 
being fried, cut them off in Fillets, take off the Skin, and put them in a 
Stew pan with a little Gravy ; put the Stew-pan over the Fire, to take 
from them the Taſte of the Hog's-lard ; then take them out, let them 
drain, and put them in a Stew-pan with a good Eſſence of Ham and 
the Juice of an Orange : Your Pigeons being roaſted, draw them off, 
take off the Bacon, diſh them up, put your Soles over them, and ſerve 
them up het for Entry. At another Time, you may glaze your Sole- 
ſlices, as it is ſhewn in the Article of Soles, and ſerve them up with an 
Eſſence. You may, in like Manner, ferve up Fowls, Chickens, Phea- 
ſants, young Partridges, &c. dreſſed in the fame Manner. 
Pigeons with Craw-filh, 

TAKE ſome {mall Pigeons ſcalded, picked, and truſf-d, as it is 
ſhew: in ſeveral Places; ſet them a ſtewing in a white Stewing, which 
is made with Slices of Bacon, laid on the Top and Bottom of 2 ſmall 
Kettle; then moiſten them with a little good Broth, and a Glais 0 
Champaign, or other white Wine, and ſeaſon them; when they arc 
done, and you are ready to ſerve up, you mult have in Readineſs u 
Craw-fih Cullis, with Craw-fith Tails, Cocks-combs, and fome {mal} 
Muſhrooms; the Whole being ready, put in it ſome of your Craw-fifl 
Cullts, keep it hot, and take Care it does not boil ; being ready to 
ſerve up, take the Pigeons out of their white Scaſoning, and-let them 
drain; then diſh them up, and put your Ragout over them, with the 


nother Way of dreſſing Pigcons with Craw fifſo, a white 
Sauce. 

TAKE young Pigcons ſcalded and well picked, truſs them, and 
leave on their Heads ; flew thern, as before; then take as many large 
Craw-f{h as you have Pigeons, and ſet them a ſtewing; pick their 
"Tails, take the Shells of the Craw-fifh, clean well their Bodies, put 
into each a young Pigcon, and put the Shell over it; the Head of the 
Pigeon muſt be between the two great Claws; then you mult have a 
ſmall Ragout made with Muthrooms, "Fruffies, Sweet-breads of Veal, 
Cocks combs, and ſome Crawfiſh Lails; 2 bring done, and thicken- 
ed with Eggs and Cream, put your Craw-fiſh in the fame Diſh where 
your Pigeons are; take off the Shell, pour over your Pigeons white 
Cullis, and put the Shell on again, with the Remainder of this ſmall 
dagout over chem, together with the Juice of a Lemon, and ſerve them 
ap for Entry. You may ſerve them up. with a Craw-ffh Cullis, if vou 
pleaſe, all the ſame as with a white Sauce. 

Another Way of dreſſing Pigeous with Craw-fijh. 

TAKE young Pigeons, as be fore, large Craw-filh, and take off the 
ſmall Claws; take off the Shells, and put into each Craw-fiſh a Pi- 
geon, with a little Force meat round, and ſeaſon them; put the Shell 
on again; ſee it be well joined again, and make it level * the 
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meat; then take a Stew pan, garniſh it with Slices of Veal and 
Ham, place in it your Craw ſiſh, and ſeaſon them; cover them with 
a Layer of ſmall Slices of Veal and Ham, and put them a ſtewing 
with Fire under and over ; being done, take them all off to drain ; 
put the Stew-pan over the Fire, and let the Meat, that remains in the 
Stew-pan, ſtick like Gravy ; moiſten it with a Ladle of Broth, Gravy, 
and your common Cullis, and a Glaſs of Champaign ; ſkim the Far 
well off from the Whole, let it be reliſhing, and ſtrain it through a 
filk Strainer ; then let it boil again to clarify ; being ready, diſh up 1 
your Craw-fih, put this ſmall Cullis over them, with the Juice of a | 
Lemon, and ſerve them up hot. 

Ir you have good Craw-fiſk Cullis, you may uſe it for this Entry, 
or make ſome, at another Time, for a Change. 

Another Way of dreſſing Pigeons with Craw-fijn. 

TAKE tyoung Pigcons ſcalded, as before, blanch and truſs them; 
take the middling Sort of Craw-fiſh, as many as you have Pigeons, and 
Put them a ſtewing together in a ſmall white Braiſe; take ſmall Craw- 
tiſh, boil them and pick them; pound the Shells as fine as poſſibly can 
be, to make your Cullis, and keep the Tails to put into it, and the 
{mall Eggs, if they have any. The Pigeons being done, diſh them up 
with your picked Craw-fith Tails, leave the ſmall Claws, and put upon 
each Pigeon a Craw-fiſh, with tie Cullis over it, and the Juice of a 
Lemon, and ſerve it up hot for Entry; let it be reliſhing; you may 
Iikewile ſerve them up with a white Sauce. | 

An Entry of Pigeons in the Form of the Moon, 

TAKE ſome miidling Sort of Pigeons, ſcald or pick them; being 
well cleaned, ſplit them in the Breaſt, and put a ſmall Scewer into 
them, to Icep then open; then put them a ſtewing with ſmall Slices 
of Veal, Ham, and Bacon ſeaſoned with Pepper, Salt, ſweet Herbs, 
fine Spice, and Onions; cover them under and over, and put them a 
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Muſhrooms, cut all together into ſmall Squares, put the Whole in a 
Stew-pan with a little Gravy and u little Cullis, and put it a ftewing 3 
being done, and of a good Faſte, let it grow cold; you muſt here have 
Force-meat like that for a Poupeton, and diſh up your Pigeons ; your 
Pigeons being thus ordered, make a Round or Circle of Force-meat 
for each Pigeon, as high as it will mount, but it mult be very thin : 
Obſerve, there muſt be Room enough between each Pigeon, to put a 
Spoonful of the ſmall Ragout, which I ſhall ſhew you at lift. Your 
Pigeons being well ordered in the Diſh, put of this {mall Salpicon into; 
them, and put upon each Pigeon a ſmall Piece of Paſte cut out in the. | 
Form of a Heart with a Pen-knife, and the Bigneſs of the Pigeon's 
Breaſt ; then ſend them to be baked in the Oven, or let them be done 
under a Cover: Now prepare a Ragout made with Sweet-breads of 
Veal, and cut them into Slices; take Mujhrooms, or Truffles, if they 
be in Seaſon, together with ſome fat Livers, Cocks-combs, and Craw- 
ſiln Tails ; put this Preparation in two Stew-pans z in the one make 1 
Wte Sauce, and in the other put good Gravy and good Culllis, and 
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thicken your white Sauce with good white Cullis, or with Eggs and 


Cream; when you are ready to ſerve up, and your Pigeons are well 
coloured, drain them, and ſkim off the Fat; clean well the Border of 
the Diſh, and put between each Pigeon as much of this Ragout as it can 
hold; let the Whole be of a good Taſte, and ſerve it up hot for Ent y. 

| P;geons with Fennel. 

TAE F Pigeons, pick, gut, and blanch them over a Charcoal Fire; 
being well pickel, take the Livers of your Pigeons, with Parſley, 
green Onions, Muſhrooms, Fennel, Salt, Pepper, ſweet Herbs, a little 
{eraped Bacon, and a Lump of Latter, all well minced together, and 
put into the Belly of your Pigeons, and thruſt a ſmall Skewer through 
their Legs, with a Packthread, to make their Feet lie cloſe to the Bo- 
dy; then vlancn them in a Stew-pan, with ſome good Butter; put them 
on an iron Sheer, wrap them vp in Slices of Bacon, with Pap-r tied 
round, and 10 {pit them to roatt; being roaſted, make Fennel Sauce 
thus : The {hortett Way is, put into a Stew-ran ſome Veal Gravy, a 
Ladle of good Eilence, Lemon-flices, a Lump of Butter, and a good 
Dea! ot Fennel 3 which laſt muſt be prevailing in your. Sauce: When 
it has boned as it ſhoujd, paſs it through a Strainer 3 your Pigeons be- 
ing done, diſh them up with your Sauce over them, and put in the Mid- 
dle a little green Fenncl, to thew that the Pigeons are d:eficd with Fen- 
nel; let it have a good Taſte, be pleaſing to tte Sight, and ſerve it up 
hot ſor Entry. 

Another Entry of Pigeons with Oyſters. 

TAKE young Pigeons, order them, as before, except only you 
muſt ute no Fennel; make a Ragout of Oyſters in the following Man- 
ner, a 18. Take fome Oyſters, bianch them; being blanched, take out 
the Hard in the Middle, and the Beards; put ro them ſoine Cullis, 
according to the Quantity of Oykers you have; take Care they do not 
boil, for that will ipoil them ; your Pigeons being roaſted, and your Oyt- 
ter Ragout ready, diſh up your Pigeous, put your Ragout of Oyſters, 
with the Juice of a Lemon over tuem, and ſerve them up hot for Entry. 

Another Entry of Pigeons with Oyſters, a white Sauce. 

YOUR Pigcons being ordered, as before, prepare your Ragout of 
Oy ſters with a white Sauce; blanch your Oyſters in their own Liquor; 
being blanched, keep the Liquor, and clean your Oyſters well; put one 
third Part of this Liquor in a Stew-pan with a good Lump of Butter 
dipped a little into Flour, and put it over the Fire; your Sauce being 
thickened, put in your Oyſters ; ſee they be of a good Taſte, and take 


Care they do not boil. 


Ar another Time, put in ſome Anchovies ; at another Time, ſome 
Lemons cut into fall Dice, together with Parſley blanched and cut ſmall, 
but, above all, good Butter. At another Time, thicken it with Cullis, 
together with the Volk of an Egg, the ſuice of a Lemon, good Ter- 
ragon, ſome Parſley, and green Onions, of cach a ſmall Bunch; this 
being blanched, cut the Wacle ſmall together, and put it in your Cul- 
die, but you muſt take great Care it does not turn: See that the Whole 
be ofa good Taſte, an! ſerve it up hot for Entry. 

Mood pigecns with Tortoijes, 

CARE Wood-pigeons, ſcadd and gut them, and truſs their Fr 
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inſide the Body; thruſt a ſmall Skewer through their Legs, to keep 
them in : Let your Wood-pigeons be pretty plump; then blanch thein 
in hot Water; being blanched, put them in cold Water, and pic“. 
them well and clean; after that, take a {mail Kettle, or Pot, Which 
garniſh with Slices of Bacon, of Veal, and foue mall Slices of Ham; 
then put in your Wood-pigeons, ſeaſon them with Pepper and Salt, 
fyveet Herbs and Clover, and cover them with the above Slices, under 
and above, and put them a ſtewing, when you think fit ; you mult 
have, atleaſt, two Tortoiſes, and cut of their Heads; ſet them a ſtew- 
ing in a Stew-pan, with Water, Salt, Onions, and other (mall Jeaſon- 
ing; when they are done fo far as to be able to take off their Skins, 
take them off from the Fire, and let them grow cold; then pick them, 
cut then into four Quarters, and put the ſaid four Quarters of each 
Tortoiſe into a Stew-pan, with ſome other ſmall Bits which are found 
in them, together with the Livers, and one of che Shells; clean well 
your Shell, dip it in beaten Eggs, and fry it; in ſerving up, put it 
upon your Wood-pigeons, if you think fit, which is the old Way of 
drefing them; and morcover, it is to ſhew that they are Tortoiſes: 
Every Body is not well acquainted with Tortoiſe Fleſh : As to the 
Cullis of this Entry, to do every Thing to Perfection, you mult take a 
Stew-pan, put in it a Couple of Pounds of Veal, together with two or 
three Slices of Ham cut into ſmall ſquare Pieces, and two old Par- 
tridges that have a ſtrong Smell, and cut them in two; put the Whole 
together upon the Fire, and let it ſtew ſoftly; when it begins to ſtick 
to the Stew-pan, and the Meat is pret'y brown (but you muſt take 
Care it does not burn; in this the Smell and good Scent are to guide 
vou) take out your Meat, and put in ſome Butter, to take well off the 
Brown of the Pan; after that, put in a Duſt of Flour, more or leſs, 
according to the Quantity of Cullis you are to make; it being of a 
pretty brown Colour, moiſten it with good Broth, and put in again 
your Meat, with a Couple of Glafles of Champaign, ſome Muſhrooms, 
a little Baſil, ſome Cloves, and a Clove of Gahe ; the Fat being well 
ſkimmed off from your Cullis, let it be reliſhing ; ſtrain it through a ſilk 
Strainer, and put ſome of this Cullis upon your Tortoiſe 3; when they 
have had a Boil, and are reliſſung, take cut your Wood-pigeons, and let 
them drain; then diſh them, and put over them your Ragout of Tortoi- 
les, with the Juice of a Lemon, and {erve them up very hot, reliſhing, 
and pleaſing to the Eye. At anccher Lime, you may make Uſe of 
Craw-fiſh Cullis. 
I/ood-pipgeons with Fennel. | 
TAKE your Wood-pigeons, pick and blanch them over a Charcoal 
Fire; then take the Livers of your Vood-pigeons, with Parſley, green 
Onions, Muſhrooms, Fennel, Salt, Pepper, ſweet Herbs, a little | og 
ei Bacon, and a Lump of Butter, all together well minced, and put 
into the Bellies of your Wood-pigeons ; thruſt a ſmall Skewer through 
their Legs, ro make their Feet 'xcep to the Body; after that, blanch 
thein ina Stew-pan with ſome Butter, put them on a {mall iron Skewer, 
/rapped up in Slices of Bacon, im Paper tied round, and ſo ſpit 
them ; being roaſted, make a Sauce with Fennel in the Manner fol- 
. . re lowing, 
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lowing, wiz. The ſhorteſt Way is to take a Stew-pan, put in it a Ladle 
of Veal Gravy, with a Ladle of good Eſſence, Slices of Lemon, and 
a little Bunch of Fennel; above all, let the Fennel be prevailing in 
the Sauce; when it is boiled as it ſhould be, ſtrain it off; your Wood- 
Pigeons being roaſted, diſh them up, put your Sauce over them, and 
un the Middle of the Diſh a little Fennel, to ſhew, that they are Wood- 

igcons dreſſed with Fenncl : See that all be relifhing, and ſerve it un 
| bo for Entry, ; 


CHAS: XII. 
Of firſt Courſes of Loaves and Poupetons. 
A Leaf, the Royal Way. 


AKE two Chickens, pick, ſinge, draw, and truſs the Legs in- 
ſide the Body; blanch them upon a Charcoal Fire, cut them in 
two, and lard them with fine Bacon; ſtew them like a glazed Scotch 
Collop; make a Ragout with Sweet-breads of Veul and Pigcons cut into 
Quarters : Put your Pigeons in a Stew-pan with Muſtwooms, a Ladle 
of Gravy, and a Ladle of Cullis, and ſo let them fttw. Make five 
Skewers of a good !.emgth, cut ſome Bacon into ſquare Bits the Big - 
neſs of the End of your Thumb, and ſome Sweet-breads of Veal : 
Put your B:con in a Stew-pan, and give it ſome 'Tofles upon the Fire; 
tlien put in your Swect-breads, and ſome Bits of fat Liver, if vou 
have any, together with Muſhrooms cut in Slices, and Chibbols and 
Parſley cut ſmall ; ſtrew over it a Duſt of Flour, moiſten it wita a lit 
tie Gravy, and ſet it a cooling; this done, fill five Skewers, which 
ſtrew wath Crums of Bread, and put them upon the Gridiron. Make a 
Lump of Force meat in Poupeton ; take a Pound Loaf, or one of t 19 
Pounds, according to the Bigneſs of your Diſh ; make a Hole in your 
Loaf underneath, talling out al! the Crum ; then put into ic your Ra- 
gout of Sweet-breads of Veal and Pigeons ; ſtop the Hole of your Loa, 
and place it in the Bottom of your Diſh. Make with your Force meat 
of Poapcton a Croyn, which is to be full as large as your Loaf; then 
form four Columns in the Shape of a Dolphin, Which place upon the 
Border of your Dith ; make them very ſmooch with beaten 93205, and 
ut jour Loaf in the Oven; make a white Ragout with Sweet-breads of 
Veal and Muſhrooms ; let your Skewers be broiled ; crav; your Loaf, 
clean the Brim of your Dith, and moiſten it well with Gravy and Cullis; 
then place in the fogr Corners of your Loaf Scotch Collops of Chicken, 
pouring your ſmall white Ragout over your Loaf, together with a 
Couple of ſmall Sweet-breads glazed, and put upon the tame. Place 
vour five Skewers, in each Corner one, the other on the Top, ane. 
lerve it up hot for a firſt Courte. 
A Loaf of Veal. 
TAKE ſome thin Slices of Veal, and beat them flat with your 
Cleaver ; tale Meat enough to make your Loaf with; then tale _ 
ther 
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ther Lump of your Slices of Veal, and cut into Bits, with ſome Beef 
Scwet, ſome Bacon, and a Cat's Udder blanched ; put all together 
in a Stew-pan over the Fire, ſc:ſon it with Pepper, Salt, ſweet Herbs, 
ſine Spice, Chibbel, Parſſey, a Crum of Garlic, Muſhrooms and Trut- 
Nes, if you have any; toſs it up, ſtir it together, and put into it Crums 
of Bread boiled in Mill, and four or five Volks of Engs : All this be- 
ing well minced, garniſh the whole Fottom of a Stew-pan with ſome 
thin broad Slices of Bacon, and over them ſome Slices of Veal, and 
your Force meat all round it the 'Fliickneis of two Fingers. At laſt, 
put in a ſmall Kagout made with Griſtles of Veal, and ſome green 
Peaſe ; let all be well done, and of a good "Paſte, and put this Ragout 
into your Loaf of Veal, puttirg at the ſame Time more of your Force- 
meat, and ſmall Slices of Veal over the ſame; bring your Slices of 
Bacon to lay above it, and let them ftew : It being done, take out the 
ſaid Slices of Bacon, pour out the Fat, turn it upfhde down into your 
Diſh, ſkim it well, and rut your Ragout of green Peaſe over it, or, 
juſtead of Peaſe, a Cullis. 

Ar another Time, you may ſerve up vour Loaf with a Ragout of 
Swect-breads of Veal, Cocks-combs, Mulhrooins, Truffles, or an Eſ- 
tence of Ham. 

AT another Time, you may make Uſe of a Calf's Caul, inſtcad of 
Slices of Veal, and ſerve it up. 
Ar another Time, inſtead of Griſtles of Veal, to put into your 
Loaves, take Fillets of all Sorts of Fowls, and put over your Loaf an 
L1{:ence, or a Ragout of Spauiſb Cardoons, or ſuch other Sauce or Ra- 
gout as you think fit. 

Ar another Time, inſtead of ſuch Fillets, you may make Uſe of a 
Ragout of Sweet-breads. 

A Loaf called en Cotes de Melon, in Slices of Melon, for 
| a firſt Courſe. 

STEW ſome Mutton Rumps in a Braiſe, about eight or nine will make 
a good Loaf; make a Ragout in the following Manner: Take ſome 
Sweet-breads of Veal, blanch and cut them into Bits, and put them in 


a Stew-pan with Muſhrooms and Truffles, if you have any; moiften 


it with Gravy and Cullis, and put it over the Stove ; being pretty 
well done, add to it Cocks-combs, Artichoke-bottoms, fat Livers, and 
the White of Fowls. Take a French Loaf (that will juſt tale up the 
Bottom of your Diſh) in which make a Hole underneath, and take 
out the Crum ; let your Ragout be of a good Tafte, which is to fill up 
the hollow Cruſt of your Loaf; then put it into your Diſh, being 
moiſtened a little, and put ſome Mutton Rumps upon it, the bigger End 
of theſe reaching the Brim of the Diſh, and the ſmaller End the Loaf in 
the Middle, being placed one oppciite to the other; ſtrew over it 
feraped Parmeſc,n Cleeſe, put it to be baked, to get a Colour, and 
ferve it up hot for a fuſt Couric. 
A Loaf of marbled Carp, for a firſt Courſe. 

TAKE a Couple of middling Carps with ſoft Roes, ſcale, ſkin, and 
waſh them; take two fine Eels, fin and waſh them alfo ; keep the 
d. in of your Eel and Carp, and take off the Fleſh of both of them; BY 
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the ſame, being cut into Pieces, into a Stew-pan, with Parſley, Clu. 
bols, ſweet He: bs, fine Spice, Pepper, Salt, a Crum of Rocambole, 
Muſhrooms and Truffles, if you have any: Put all this upon a Dreſſer, 
cut it ſmall, and put to it a Lump of Bread boiled in Milk, with ſeven 
or eight Volks of Eggs, the Whites being whipped up to Snow: This 
being thus ordered, put it to your Mince-meat, adding to it a Lump 
of Butter, and pound it in a Mortar; put a Sheet of Paper well rubbed 
with Butter into a Stew-pan, place in its Bottom your Eel-ſkin cut in 
two, one Slice after another ; over this place your Carp Skin, with 
the ſcalded Part downwards; and ſo go on putting a Layer of one, 
and a Layer of the other, till done; then put in your Mince-meat, 
and leave a Hollow in the Middle to put in your Ragout, which mult 
be in Readineſs, and is made as follows, wiz. 

Pur in a Stew-pan a little Butter, ſome Muſhrooms and Trufiles, 
if you have any, and a Bunch of {weet Herbs; give theſe ſome Tofies 
upon the Fire, and ſtrew them with a Dutt of Flour ; moiſten this Ra- 
gout with Fiſh or other Gravy, and let it ſtew very ſoftly for a Minute. 
Blanch your ſoft Roes of a Carp, put them in your Ragout, and let it 
be reliſhing ; thicken it with Craw-fiſh, or other Cullis, and ſet it a 
cooling; then p:t your Ragout into your Carp Loaf, covering the ſame 
again wich Mince- meat; bring your Eel and Carp Skins to be upper- 
moſt, put a Paper over, and let it be bab ed; it being done enough, 
dith it up handſomely, and ſerve it up hot for a firſt Courle. 

A Loaf with Soles. 

TAKE Soles, ſcale and waſh them well, take of the Fillets from 
one End to the other, put into a Stew-pan a Paper rubbed with Butter, 
and lay in it your Fillcts of Soles one croſs the other, till your Pan is 
well garniſhed ; then put in Force meat, made as that for Carps be- 
tore mentioned, with a Ragout of the ſame, except that you may add 
ſome Fillets of Soles; if you want ſoft Roes of Carps, put your Ragout 
into your Loaf, cover it with your Force- meat, bring your Fillets to 
lay above it with your buttered Paper, and put it into the Oven; when 
baked, take away the Paper, diſt it up handſomely, aud {erve it up 
Sr a firſt Courſe, with a Craw-fih Cullis over it. 

A Loaf with Smelts, 

TAKE Smelts, gut, waſh, and dry them well; put in your Pan a 
Sheet of Paper rubbed with Butter, with your Smelts ail round with 
their Heads downwards, laying them cloſe together; then put in a 
Stuſting like that for a Loaf of Carps before mentioned, with a little 
Ragout : Pat your Ragout into your Loaf, and cover it with, your 
Force-meat ; make the Tails of your Smelts bare on the Top, with 
the buttered Paper over, and bake it; when baked, take away the 
Paper, diſh it as neatly as you can, and ſerve it up hot for a firit 
Courie, with a Craw-ſiſh Cullis over it. | ; 

Leaves with Partridges. 

ROAST ſome Partridges; when roaſted, take out the Bones, and 
Put in ſome blanched Bacon, and a couple of Calves Udders blanched 
with a Bit of Him, Muſhrooms, Truffles, Chibbol, and Parſley, ſea- 
ſoned with Salt, Pepper, ſwect Herbs, and fine Spice, four or five es 
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of Fog, and Crums of Bread boiled in Cream, or Milk, minced all 


together, and then put your Force-meat, ſhaped like a Loaf in a fil- 
ver Diſh, or Baking-pan, and make a Hole in the Middle; then take 
2 roaſted Partridge, and cut it into Slices; then put a few Muſhrooms 
and green Truffles into a Stew-pan, with a little melted Bacon, and 
moiſten it with Veal and Ham Gravy ; take off the Fat, and thicken it 
with Cullis ; then put your Slices of Partridges in your Ragout, let it 
be of a good and ſharp Taſte, ſet it to cool, and pour it into the Loaf 
you have prepared ; cover it again with the ſame Force-Meat, glaze 
it with a beaten Egg, and ftrew it with fine Crums of Bread; put it 
in the Oven, let it have a good Colour, and ferve it up hot for a fuſt 
Courſe. 

| How to make Pouprettes. | 

TAKE Slices of Bacon of-a good Length, but very narrow, accord- 
ing to the Bigneſs you dehgn to make your Poupicttes with; take as 
many Slices of Veal, beat them flat, and put upon every Slice of Veal 
a Slice of Bacon, and make Force meat; then put fome of the ſame 
over .your Slices of Veal, the Quantity you think fit ; roll them very 
tight, take an iron Skewer, and ſpit them the croſs- way, wrapped up 
in Paper; when they are almoſt ready, take the Paper off, ſtrew them 
with Bread, and let them take a Colour; it may ſerve for a firſt Courſe, 
or a ſmall Entry, You may alſo make larded Poup'ettes, and dreſs 
them, as the other; in ſerving them up, put an Eſſence under them. 
Other Poupreties, the Italian Way. 

TAKE off the Skin of a Knuckle of Veal, cut it in thin Slices the 
Length of the Nut, beat them flat, and take Care not to make one 
larger than another; put them in a Diſn, or Stew-pan, put in it Parſley, 
green Onions, and Garlic, all mince, with ſome Salt, Pepper, fine 
Her. s, fine Spice, Muſhrooms, Cil, and Lemon-juice ; let them ma- 
rinate a little While: Take the Cuitings of your Poupiettes with a lit- 
tle Bacon, a Calf's Udder, with the White of ſome Fow!ls, and mince 
It all together; put {ome Crums of Bread boijcd in Milk, or Cream, 
eaſon it well with Salt, Pepper, ſweet Herbs, fine Spice, Muthrooms, 
and Truffles, with four or five Volhs of Eggs, according to the Quan- 
tity of Poupiettes, and ſpread them upon the Dreſſer; put your Stuf- 
fing over, and roll them up, as before; the only Difference is, that 
you muſt put in no Bacon; tie hem wich Packthread; then take a few 
Slices of Bacon, put them into a little Kettle, with ſome Bits of Veal, 
and put your Ponpiettes in it, With a few Cloves of Garlic, Slices of 
Lemon, and a Glaſs of white Wine; then cover them with Slices of 
Bacon, with Fire under and over your Kettle; your Poupiettes being 
ready, take them out and drain them, ſtrain off the Liquor, take off 
the Fat, and put your Povpietics in again with a bite Cullis, and ob- 
ſerve that they are of a good L'aſte: Put them in a Diſh, Rim their 
Sauce, and pour it over them, and ſerve them up hot for a mall En- 
wry. | 

Ponpetons with Cravwy. 

TAKE a Quantity of lean Veal, proportionable to the Bigneſs of 

the Ponpeton youu delign to make, put it upon a Dicfler with fome 
Bacon, 
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Bacon, Beef Sewet, Parſley, green Onions cut ſmall, and a few Muſt; 
rooms, ſeaſoned with Salt, Pepper, fine Herbs, and fine Spice, all wel} 
minced together; take Crums of Bread the Bigneſs of your Fiſt, put 
it into a Stew. pan with Cream, or Milk, let it boil upon a Stove to the 
Conſiſtence of Cream, and put in it two Volks of Eggs; this done, 
take it off and let it cool ; when your Meat is half minced, put in 
four or five Yolks of Eggs, with your Bread boiled in Cream, and 
make an End of mincing your Meat; then take a Stew-pan, and 
lay in it Slices of Bacon, with ſome Mince-meat over them ; ſmoot! 
your Meat, rubbing it with Eggs beat up; then tale as many young 
Pigeons as you think fit, ſcald and pick them well, draw them clean, 
truſs and blanch them; take them out and put them in cold Water, 
and pick them again; put them into a Stew pan with a few Cocks- 
combs, ſome Sweet-breads of Veal, Muſhrooms, and Truffles cut in 
Slices; ſeaſon it with Salt and Fepper, moiſten it with Gravy, and 
let it ſimmer over a ſlow Fire; when ready, ſcim off the Fat, and 
thicken it with Veal and Ham Cullis; you may put in it Tops of Aſ- 
paragus, and Bottoms of Artichokes, which muſt be blanched, before 
you put them in your Ragout; let it be of a good Taſte, and let it cool 
when it is cold, put your Pigeons, in the Stew-pan with your Mince- 
meat and Ragout, but take Care not to put too much Sauce; cover 
your Poupeton with the fame Mlince meat, ſmoothed and rubbed with 
beaten Eggs; lay your Slices of Bacon uppermoſt, and put it in the O- 
ven, otherwiſe under a Cover, with Fire under and over: Being done, 
take the Fat off, and put it into your Diſh, turning it upſide down ; 

et it be of a fine Colour, make a Hole in the Middle the Bigneſs of a 
Crown-piece, and put in it a little Eſſence; then ſerve it up hot for a 
firſt Courſe. 

PourETONS of Quails, Partridges, Turtle-doves, Ortolans, Larks, 
Hares, and Rabbits, are dreſſed in the fame Manner, the Difference 
is only in the Ragout you put in it; for you muſt always make Uſe of 
the fame Sort of Mince- meat. 

Poupetous with Blood. 

TAKE Slices of Hare and Rabbit, put them upon a Dreſſer, witk 

a Bit of Ham, ſome Muſhrooms, a c:uple of green Truffles, ſome Parſ- 
ley and green.Onions cut imail; ſeaſon them with Salt, Pepper, ſweet. 
Herbs, and a littie ſweet Bafii, mince them all together, and put in it 
three or four Volks of Eggs: Kill ſome Pigeons on the Spot, keep the 
Blood, put in it a little Lemon-;juice, to keep it from Turning, ſcald, 
pluck, and gut them, and dreſs them, as above; then put them into a 
Pan with {ome Sweet-breads, Muſhrooms, and Truflles cut into Slices; 
moiſten them with Gravy, and let them boil upon a ſlow Fire; when 
done, ſkim off the Fat, and thicken it with a little Cullis ; then put in 

your Pigeons Blood, but do not let it boil, leit it ſhould turn; let it be 
of a good Taſte, put in ſome Cocks-combs, and let it cool: Cut ſome 
Bacon into ſmall Dice, the Quantity of two Thirds of the minced Hare; 
mix it all together, and work it into a Paſte; then line the Bottom of 


a Stew-pan with Slices of Bacon, cover this with your Mince meat, 


and ſmooth it ; then put in your Ragout of Pigeons, put over ſome of 
the Mince-meat, ſmooth it with Pgs beat up, with Slices of Bacon 
| over 
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der it, and put it into the Oven, or under a Cover, with Fire under 
and over; when it is ready, take off the Fat, and turn it upſide down in- 
-0 the Diſh; make a Hole in the Middle, the Bigneſs of a Crown: piece, 
put in a lutle Eſſence of Ham, and ſerve it up not for a firſt Courſe. 

Ir you do not care to ſerve your Poupetons with Pigeons and their 
Blood, you may ſerve them with Woodcocks, or Snipes, or with a 
Ragout of wild Fowl. | 

Poupetons with Quails. 

PROPORTION your Quantity of Mince-meat to the Bigneſs 
you deſign to make your Poupeton of; take ſome Veal, Beef Sewet, 
Bacon, a few green Onions, Parſley, Ham, and Muſhrooms; ſeaſon it 
with Salt, Pepper, Nutmegs, ſweet Herbs, and fine Spice, all minced 
together with Crums of Bread boiled in Cream, with four or five Volks 
of Eggs, all well minced ; then take a Stew. pan, and put in ſome Slices 
of Bacon and Mince- meat, rub it with beaten Eggs, and ſmooth it; 
put in it a Ragout of Quails, and cover it with the tame Mince-meat, 
kft che Sauce of your Ragout ſhould run out; then cover it with Slices 
of Bacon and ſtew it, with Fire under and over: When the Poupeton 
is done enough, turn it upſide dovn into the Dith ; make a Hole in the 
Middle, the Bigneſs of a Crown-picce, in winch put a little Cullis, and 
ſerve it hot. 

You may make Poupetons with all Sorts of Meat, the Varicty of 
zt Les only in the diſſcrent S6rts of Ragouts you put in, 

Poupetons with Ih, 

TAKE two or three Carps, ſcale them, and take the Skin off and 
the Bones out; put the Fleſh upon a Preſſer, and the Fleſh of an Eel, 
ſme Muſhrooms, Parfl-y, and green Onions minced ; ſeaſon it with 
Salt, Pepper, ſweet Herbs, fing Spice, a little Garlic, and tome Crum 
of Bread boiled in Milk; mince it well together, put in Butter in Pro 
portion, with eight Volks of Eggs, and mince it again all together; 
put into your Stew pan ſome Paper rubbed with Butter, afterwards your 
Mince-meat of Fiſh ; put over it beaten Eggs, and ſmooth it; then 
your Ragout made with ſoft Roes of Carps, Muſhrooms, Artichoke- 
bottoms, Craw-fiſh Tails, Sc. You will find the Making of this Ra- 
gout in the Chapter of Ragouts; then cover it with your minced Fiſh, 
imooth it well, and cover it with Paper rubbed with Butter: Let your 
Poupeton be done, as before, and ſerve it up hot, pouring a Cullis into 
the Hole that is in the Middle. When you have a Mind to make a 
Salmon Poupeton, take the Pleſh of a raw Salmon, inſtead of Carps, 
and make your Stuffing in the fame Manner; then make a Fricaſſee 
of Slices of Salmon and Lobſters; your Poupeton being in the Pan, 

ut in the Ragout of Slices of Salmon, cover it with the tame, and let 
it be done; when it is enough, diſh it up, and ſerve it, in the ſame 
Manner as before. 

You may make Poupetons with Soles, ſliced Perches, Trouts, Eels, 
Turbots, Dabs, or any other Sorts of Filth, with the fame Stuſſing, and 
me ſame Manner of Dreſſing ; what makes the V ifference, is only the 
Ragout you put iv, which mult always bear the Name of the Fiſh you 


dreis. 
A Sirt 


* 
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A Sort of Diſh called a ſmall Button. 

MARKE Mince-meat well ſeaſoned, as for a Poupetin ; taks a 
Stew-pan, and put in it Slices of Bacon to wrap your Button in ; put in 
it a Ragout of Muſhrooms, Veal Sweet-breads, Bottoms of Artichokes, 
Cocks-combs, Muſhrooms, Truffles, and Tops of Aſparagus, with a 
white Sauce ; cover your Ragont with your Mince-meat and Slices of 
Bacon over it, and let it be done gently ; when done, clear the Fat, 
dreſs it in its Diſh with ſome Cullis, and ſerve it hot for a firſt Courſe. 

You may make the fame Button with the Fleſh of Carps, Eels, 
Tench, or any other Fiſh well minced and well ſeaſoned, 


C-H-A-P;-- XV. 
Of Entries of Pullets. 
Fowls forced with Craw-fiſh. 


AK F. ſome Fowls, pick them very clean, gut and ſinge them; 
thruit your Finger between tue Skin and the Fleſh ; take out the 
Craw, and make Force meat with the Fleſh of the Breaſt, as follows 


Fake Beef Sewet, blanched Bacon, a Calf's Udder alſo blanched, 


Chicken Fleſh, ſome Truffles or Muſhrooms (when in the Way) Pep- 
per, Salt, ſweet Herbs, fine Spice, Crums of Bread ſoaked in Milk, 
or Cream, and a Couple of raw Eggs: All which muſt be cut ſmall, 
mixed together, and well reiihed ; put Part of this Force-meat into 
your Fowi's Belly, and a Ragout of Craw-fiſh Tails and Muſhrooms; 
with a little Craw-fiſh Cullis ; then put the Remainder of the Force- 
meat over it, and ſew up both Ends cloſe ; do them again in the Stew- 
pan with Butter, Salt, Pepper, Parſley, and green Onions; and, above 
all, let them be very white; then ſtick a Skewer through the Legs of 
your Fowls, and put them on tae Spit, wrapping them up in ſome 
lices of Bacon, with a Paper round; tie thein well, and roaſt them 
at a ſlow Fire; when they are roaſted, take them off the Spit, diſt 
them up handſomely, pour over them a Ragout of Craw-fiſh Tails, 
and ſerve them up hot for Entry. 
AxoTHERr Time, ſerve up your Fowls, in pouring a Cullis ove? 
them, inftead of Craw-fiſh Tails. 


Forols with Craw-fiſm, another May. 


TAKE ſome fine Pullets, pick them clean, gut and ſinge them; 
put the Livers ypon the Dreſſer, with a little ſcraped Bacon, Parſley, 
green Onions, Pepper, Salt, ſweet Herbs, fine Spice, with Muſhrooms 


and Truffles, if you have any, and a Bit of Butter; mince all together, 


and put it into the Belly of your Fowls ; then put them into a Stew- pan 
with a Lump of Butter, Branches of Parſley, green Onions, Pepper. 
Salt, and ſweet Herbs ; let your Fowls be well blanched, before you 
put them to the Spit ; wrap them up in Slices of Bacon, with a e 
run 
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round them; when they are done, diſh them, and ſerve them up with 
a Ragout, as above, or elſe in a Cullis of Craw-tiſh. 

AxoruEx Time, inſtead of mincing the Livers of your Fowls, cut 
them in four or ſix, with ſome other Livers and Craw-fith Tails, ſcraped 
Bacon, Parſley cut ſmall, green Onions, Pepper, Salt, ſweet Herbs, 
and fine Spice; all being well minced together, put it into the Belly of 
your Fouls, and let them be blanched, as thoſe above; after they are 
done, diſh them, add to them Craw-fiſh Cullis, and ſerve them up hot, 

Fowls with Oyſters. 
PICK and finge well your Fowls, and gut them; cut the Liver in- 
to Bits, with a Dozen of Oyſters, and a Bit of Butter, ſeaſoned with 
Pepper and Salt, ſweet Herbs, fine Spice, Muſh:ooms, - Parſley, and 
green Onions ; put all in a Stew-pan, for a Moment, over the Fire ; 
then put all together into the Belly of your Fowls, and do them again, 
as above; in ſpitting them, cover them with Slices of Bacon, and a 
Sheet of Paper; kecp a Ragout of Oyſters in Readineſs for the Time 
your Fowls be dreſſed, and make your Ragout thus: Take three 
Dozen cf Oyſters, blanch them in boiling Water, put them into a 
Cullender to drain, and take out the Hard in the Middle; put in a 
Stew-pan a Ladle of Ham-Cullis, or as much as you think fit; If you 
have but one Fowl, there need not be ſo much of it ; put it over the 
Fire, ſkim off the Fat, and taſte it; then put in your Oyſters, in chang- 
ing your Stew-pan : When your Fowls are done, put your Ragout over 
them with the Juice of a Lemon, let it be reliſhing, and ſerve your 
Fowls up hot for Entry. | | | 
Fotols with Oyſters and Cullis of Craw fiſh. 

DRESS your Fowls, as thoſe before, with this Difference, that, 
inſtead of uſing Cullis of Ham, you put a good Cullis of Craw-fith over 
them, and ſerve them up hot for Entry. | 

Fotols with Oyſters the Dutch Way. | 

DRESS your Fowls, as before; roaſt them, and make your Oyſ- 
ter-ragout in thts Manner: Blanch what Quantity of Oyiters you think 
fit ; being blanched, finge them, and take off the Beards and Hard in 
the Middle ; put in a Stew-pan good Butter, a Duſt of Flour, with 
a little Gravy ; ſeaſon the Whole with Pepper, Salt, Nutmeg, and 
a Daſh of Vinegar ; put your Stew-pan upon the Stove ; your Sauce 
being thickened, put in your Oyſters, and let it be of a good Taſte: 
when your Fowls are ready, dith them up, put your Oy ſter-ragout over 
them, and ſerve them up hot. | 

Another Entry of Chickens or Fools. 

A'T another Time, blanch your Oyſters only in their own Liquor, 
which keep by you; pick the fame, as before, and, the Liquor being 
ſettled, put Part of it in a Stew-pan well tinned, with a couple of An- 
chovies cut ſmall, and a little Gravy ; then ſtew them; this done, 
Put in Butter, of which a Bit muſt be rolled in Flour ; your Sauce being 
thick, throw in your Oyſters ; when ready to ſerve up, place in it your 
Chickens, pour over them your Ragout of Oyſters, with the Juice of a 
Lemon, and ſerve it up hot for Entry. | 
 AnoTutr Time, you may put with your Ragout blanched Parſley 
cut ſmall, and, at another Time, a Lemon cut in ſinall ſquare 2 

K Dickens 
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Chickens with Oyſters, the Flemiſh Way. 


DRESS your Chickens, as before, and make your Ragout, as fe) 
Yows: Blanch your Oyſters in their Liquor, which lay by, and pick 
them, as before; put Part of their Liquor in a Stew-pan, with four 
Volks of Eggs, ſome Butter, Parſley, and Terragon, all together well 
blanched and cut ſmall; Lemons cut in Slices or ſmall Squares, an 
Anchovy cut ſmall, Pepper, Salt, and Nutmeg ; then put your Oy{. 


ters over the Fire, and take Care the Sauce does not turn; when your 


Fowls are roaſted, take them off the Spit, take the Wings and Legs 
from the Body, flice them upon the Breaft, cruſh them between two 
Diſhes, and put your Ragout of Oyſters over them; let it be of « 


good Taſte, and ſerve it up hot for Entry. 


Fools, the Montmorency Jay, 
TAKE a Fowl, ſinge, gut, truſs, and blanch it over a Charcoa] 
Fire ; then lard it with thin Bacon; being larded, ſplit it in the Back 


put into the Belly a ſmall Ragout with Syyect-breads of Veal, Muſh- 


rooms, Truffles, if you have any, and ſome Bottoms of Artichokes ; 
put it a ſtewing in a Stew-pan with Slices of Bacon, Ham, and Veal ; 
being ſtewed, take it off, and put in it a little Broth ; let it have 
23 Boil, ſtrain it off in a filk Strainer, and cim the Fat well off; {c; 


it on again, and let it ſtew, till it turns to Caramel; then put in 1: 


your Fowls, put your Bacon ſide into the Caramel, and put it upon hot 
Cinders, that it may glaze as it ſhould ; being ready to ſerve vp, 
put a Cullis of Ham, or a Sauce made the [alien Way, into you! 
Diſh, then your Chickens over it, and ſerve it up hot for Entry. 


A roaſted Fowl with Achia. 


TAKE a Fowl, finge, pick, and gut it very clean; put the Liver 
upon the Dreſſer, with Bacon ſcraped, Parſley, green Onions, Pep- 
per, Salt, ſweet Herbs, fine Spice, and a little Butter, and cut all to- 
gether very ſmall ; then put them in your Fowl's Belly, and put the 
ſame in a Stew-pan, with good Butter, Parflcy in Branches, green 
Onions, Pepper, Salt, ſweet Herbs, and, above all, let your Fowl be 
very white, plump, and round; ſpit it with Slices of Bacon, and Paper 
round it. 

AxoTnrtr Time, do not cut your Liver ſmall, only cut it in four 
or five Pieces, with ſome other Livers, and Slices of Achia, and ſeaſon 
it, as before: Take of Achia as much as vou thnk fit, cut it into 
Slices, and blanch it in hot Water; being blanched, put it into cold 
Water, and let it drain in a Cullender ; being drained, put it in a Stew- 
pan with Gravy and Cullis, and let it boil : The Fowl being ready, 
put it into a Diſh, with your Ragout of Achia over it; let it be thin, 
of a good Taſte, and look well, fo that it may pleaſe the Eyes of 
your Gueſts, and ſerve it up hot for Entry. 

A Fowl with Mangoes roaſted, 

TAKE ſome Fowls, and order them, as above; there is only the 

Ragout that makes che Difference; take the tendereſt Mango you can 


get, cut the Fleſh of your Mango in Slices, take what is within. ſide, 
anch well al! together in ho: Water, put it into cold Water, let 


them 
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thera drain, put them in a Stew-pan with Cullis of Ham, and let it 


have a Boil 3 when your Fowis are done, diſh them up, put your 
Mango over them, and ſerve them up hot for Entry. 
Roaſted Fotols with Anchovies, 

DRESS your Fowls, as before, and put them on the Spit; take 
ſome Anchovies, waſh them, cut a couple of them ſmall, and the 
other in Slices ; put thoſe that are cut ſmall in a Stew-pan, with 
good Cullis and Gravy, a Bit of Butter, and the Juice of a Lemon; 
vour Fowis being roaſted, take them off the Spit, and diſh them up; 
put your Anchovy Cullis over them, your Anchovies in Slices over 
them, and ſerve them up hot for Entry. 

A roaſted Fowl with Shalots. 

TAKE a Fowl and order it, as before, except only, that you put 
a few Shalots into the Force-meat ; your Fowl being done, take it off, 
and make your Shalot- ſauce, as follows, wiz. Take ſome Shalots cut 
very ſmal}, put them in a Stew-pan with Gravy and Cullis, the Juice 


of a Lemon, and a litt'e beaten Pepper, and place it in your Fowl 
and Sauce, and ſerve them up hot for Entry. 


Fowls in Buſkins. 

THESE Sorts of Entries are ſeldom uſed, but in great Enter- 
tainments ; take three fine Fow!s, ſinge them ſlightly, and take off 
the Legs, but leave as much Skin as you can; then take off the 
Wings, but do nct cut off the Pinions; there mult be no Skin left 
on the Wings, that they may be the eaſier larded ; do the ſame with 
all your otacr Fow!s ; then take the Breaſt, and cut the Fleſh into 
{mall Squares, rogether with that which remains on the Carcaſs; then 
take your Legs, take out of them the Bone and the Fleſh, without 
breaking the Skin, and leave only a little Stump of Bone on the End 
of the Leg, like the ſmall] Bone on a Mutton Stake; cut the Fleſh 
of your Leg into ſmall Squares, with Muſhrooms, ſome Slices of Par- 
tridge, and Ham cut into ſmall Squares; put to it ſome Sweet-breads 
of Veal, Truffles, Parſley, green Onions, a little ſcraped Bacon, Pep- 
per, Salt, ſweet Herbs, and fine Spice; ou all together, a Moment, 
over the Fire ; ſee that it be well reliſhed, put in the Juice of a Le- 
mon, ſtretch the Skin of your Legs, put of this Salpicon into each 
Leg, and few them up; then let it ſtew over a ſmall Braiſe, as fol- 
lows, ix. 

TAKE a Stew-pan, put in it ſome Slices of Bacon and Veal, place 
in it your Legs, ſeaſon them, and cover them with the Slices again; 
let it ſtew, and moiſten it with good Broth, but let it not be too much 
done; when done, take it off and drain them; diſh them up, putting 
ſome Cullis of Ham to them, and ſerve them up hot for Entry. 

AxoTuer Time, inſtead of Salpicon, uſe Force-meat, and lard 
them with fine Bacon; you may do the former in like Manner, 

An Entry of Fowls Wings. 

AS to the Wings of Fowls, they are larded ; you put them 2 
ſtewing in a Stew-pan, with Slices of Veal and Ham, a coup'e 
of Onions, C'oves, and good Broth ; being done, take them out of 
the Stew-pan, keep them hot, ſtrain off the Broth they have been 
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ſtewed in, and {kim off the Fat very well; then put it over the Pizy 
again, and let it ſtew, till it turns to Caramel; take Care it does not 
turn black; then order in it your Wings, and the Bacon- ſide upon the 
Caramel, and put it upon hot Cinders, that it may glaze ſoftly; being 
ready to be ſerved up, if they are not glazed enough, put them a little 
over the Fire, but do not leave them, if you will have them good; 
you may ſerve them up with an Eſſence, or put a little Cullis and 
Gravy into the Stew-pan where they have been a doing, and a little 
Broth with the Juice of a Lemon; {kim well off the Fat, ſtrain it through 
a ſilk Strainer, and ſerve it up with the Wings over it; ſee it be relith- 
ing, and ſerve it up hot for Entry. 

You may ſerve them up with a Ragout of Endive, Celery, Spanih 
Cardcons, Lettuce, the Hearts of Purflane, or Tops of Aſparagus ; 
this depends on the Fancy of the Artiſt. 

38 Fotols, the Tartarian Way. 

PICK well your Fowl, cut it in two, and beat it with the Flat of 

our Kitchen-kmife ; put it in a Stew-pan, with Slices of Bacon, 
Ne, Salt, ſweet Herbs, ſine Spice, Parlley, and green Onions; 
let it ſtew ſoftly, till it be almoſt done; then ſtrew them with Crums 
of Bread, c. and let it broil upon the Gridiron ; ſec that it have a 
good Colour; ſerve it ap with a Remoulade, or Gravy, and the Juice 
of a Lemon over it; you may make Uſe of Butter, inſtead of 
Bacon. 
A roaſted Fowl accompanied, 

PICK your Fowl well, gut it, and take out the Preaſt- bone: 
you muſt have in Readineſs a ſmall Ragout of young Pigeons, with 
Cocks-combs, Muſhrooms, and Truffles; put it into the Belly of 
your Fowl, and ſtuff both Ends with a little Force-meat ; put it on 
the Spit, wrapped up in Slices of Bacon and Paper ; make a Ra- 
gout of Swcet-breads of Veal, Muſhrooms, Cocks-combs, and Craw- 
tiih Tails, put it al together in a Stew-pan, with a little Cullis and 
good Gravy, and ſet it a ſtewing ; then take half a Dozen of Craw- 
liſh, and half a Dozen of Sweet-breads of Veal, larded and glazed, as 
has been ſhewn with the Wings of Fowls; your Foals being done, 
draw them off the Spit, take off the Slices of Bacon, and dith them 
up; your Ragout being reliſhing, and the Fat well ſkimmed off, put 
in more Lemon-juice, and place your Chickens upon it, with the 
Sweet-breads of Veal, and the Craw-fiſh round them; obſerve that, 
after your .Craw-fiſh have boiled, you mult pick the Tails, and force 
the Body of your Craw-fiſh with a litile Salpicon, made. with Truf— 
fles and Muſhrooms, moiſtened with a little Cullis ; then force the 
Body of your Craw-fiſh, and put them in a {mull Seaſoning, that they 
may take a Taſte ; put them round your Fowl, between each Sweet- 
bread one Fiſh, and ſerve it up hot for Entry. 

A Fowl, the Jamaica ay. | 

TAKE a good young Fowl, truſs it, and put a ſmall Ragout in 
the Body cf it; wrap it up in Paper Mich Slices of Bacon, put it 
on the Spit, and, when it is done, ſerve it up with a minced Sauce, 
or with a Ragout, or what you think fit. 1 
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Roaſted Fowls with Truffles. 


"TAKE the beſt Fowls you can get, pick and clean them well; 
Jcrape ſome Bacon upon a Plate, pare a couple of green Truffles, waſh 
them well, and cut them {mall ; put them upon your ſcraped Bacon, with 
Parſley and green Onions cut ſmall, a very little Baſil, and the Livers of 
your Fowls cut alſo ſmall, and ſeaſoned with Pepper, Salt, and a Bit of 
Butter; mix all together, put it into your Fowls Bellies, and put them 
in a Stew-pan, with good Butter, Pariley, green Onions, Pepper, and 
Salt; your Fouls being pretty round and white, bind them with Pack- 
thread, wrapped up in Paper with Slices of Bacon; ſet it a ſtewing over 
a flow Fire, pare green Truffles, waſh them well, cut them in Slices, put 
them in a Stew-pan with Veal-gravy, and let it ſtew over a gentle Fire, 
ſeaſoned moderately with Pepper and Salt; then chicken the Ragout with 
Cullis ; your Fowls being done, draw them off the Spit, take off the Slices 
of Bacon, and diſh them up handſomely; let your Ragout be reliſhing and 
of a ſharp Taſte, pour it over your Fowls, and ſerve them up hot for Eatry. 

Fowls with Muſhrooms, 

TAKE good Fowls, and order them, as thoſe with green Truf- 
fles ; ſcrape ſome Bacon white, add to it a few Muſhrooms, Parlley, 
green Onions, a very little Baſil, with the Livers of your Chickens, 
ſeaſoned with Pepper and Salt, all cut ſmall and mixed together, 
and put into the Bellies of your Fowls ; put them in a Stew-pan, 
with a Lump of Butter, Parſley, green Onions, Salt, and Baſil; being 
thus blanched, tie them to the Spit with Packthread, being wrapped 
up in Slices of Bacon, and let them be done ſoftly ; make a Ragout 
of Muſhrooms in this Manner: If your Muſhrooms be dry, let them 
ſoak in luke-warm Water, an Hour or two; then take them out, put 
them in a Ste w-pan with Veal-gravy, and let them ſtew gently ; having 
Rewed a Quarter of an Hour, thicken it with Veal and Ham-Cullis ; the 
Fowls being done, draw them off the Spit, take off the Slices of Bacon, 
and diſh them up handſomely ; let the Ragout of Muſhrooms be reliſhing 
and ſharp, pour it over your Fowls, and ſerve them up hot for Entry. 

Roafted Fowls with feweet Herbs. 

TAKE good Fowls, pick and gut them clean, fcrape ſome Bacon, 
with a little Ham cut ſmall, a little Baſil, Parfley, and green Onions, 
with your Fowls Livers cut ſmall, ſeaſoned with Salt and Pepper; mix 
all together, and put it into the Body of your Fowls ; bind it well on 
both Ends, left this ſmall Seaſoning drop out; ſee that you never cut a 
Hole on the Backſide; blanch them in a Stew-pan with a little Butter, 
Parſley, and green Onions, all in Branches; then ſpit them, wrapped 
up in Paper with Slices of Bacon, and put them to the Fire to be done 
gently ; when done, draw them off, take off the Slices of Bacon, and 
diſh them up handfomely,; pour over them a Cullis of Ham, and ſerve 
them up hot for Entry. 

Fowls with forced Cucumbers roaſted. 

TAKE good Fowls, pick and gut them clean, take off the Breaſt 
and other Bones, put the Fleſh upon a Dreſſer with a little Ham, 
Hlanched Bacon, and an Udder of Veal blanched, together with Muth- 
rooms, a little Parſley and green Onions, a few ſweet Herbs, and fine 
Spice, two or three Volks of Eggs, and ſome Crums of Bread ſoaked, 
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either in Cream, or Milk; let theſe Crams of Bread boil, and, 
when they are cold, put them into your Force- meat; mince all well 
together, and force therewith your Fowls, and ſet by a little of your Force- 
meat ; bind them well on both Ends, blanch them again, as the other 
were before, put a Skewer through the Legs, ſpit them, wrapped up in 
Slices of Bacon, bound round with Paper, and let them roaſt with a ſlow 
Fire ; take four middling Sorts of Cucumbers, peel them, and take out 
the Infide ; this done, blanch them in one Boil ; afterwards put them in 
cold Water, and ſtuff them with the Mince-meat you have ſet by; put 
into a Stew-pan ſome Slices of Bacon, place in it your Cucumbers, ſea- 
ſon and moiſten them with a little good Broth, and put them a ſtewing; 


take half a Ladle of thin Veal and Ham Cullis, put 1t into a Stew-pan, 


and let it boil ; ſee this Cullis be reliſhing ; your Fowls being done, take 
them off, and diſh them up handſomely ; then take out your Cucumbers ; 
being drained, put them round your Fowls, pour over your Culits with 
the Juice of a Lemon, and ſerve them up hot for Entry, 

CaPons are dreſſed, as Fowls. 


Roaſted Fowls, the Italian Way. 

TAKE your Fowls, pick and gut them, as before; take Parſley, 
green Onions, Muſhrooms, Truffles, your Fowls Livers, ſcraped Bu- 
con, a little Butter, ſweet Herbs, and fine Spice, mince all together, 
and put it into the Bellies of your Fowls ; then blanch them in a Stevy- 
Pan, as is ſhewn before; ſpit them, and wrap them up in Slices of 
Bacon and Paper; take Parſley, green Onions, Terragon, and Mint, 
and blanch them ; ſqueeſe them well to get the Water out, and mince 
them very {mall ; put into a Stew-pan as much of it as you think fr, 
with four Volks of Eggs, a Glaſs of Champaign, half a Glaſs of Oil, 
a couple of Anchovies cut ſmall, half a Lemon cut into imall Squares, 
a little beaten Pepper and Salt, with a couple of Rocamboles cut ver 
ſmall, or bruiſed ; put all together over the Fire with a little Cullis, 
and take Care it does not turn; then draw of your Fowls from the 
Spit; take off the Slices of Bacon, and diſh them up, with your Sauce 
over them; ſee it be reliſhing, and ſerve them up hot. 

Another Entry of Fowls, the Italian Way. 
ORDER your Fowl, and blanch it in a Stew-pan, as before, ex- 
cept only you uſe no Butter, but Oil and the Juice of a Lemon ; this 
done, ſpit it, wrapped up in Slices of Bacon and Ham, bound in Pa- 
per with Packthread ; take a Ladle of good Veal-Gravy, and as much 
of Ham-Cullis, with the ſame Quantity of good Broth, two Glaſſes of 
Champaign, or Rhenihh Wine, with half a Glaſs of good Oil, a Le- 
mon pared, and,cut in Slices, two Onions cut in the ſame Manner, 
ſome Bafil, Thyme, two Laurel-leaves, a little Coriander ſeed pounded, 
ſome Cloves, and five or ſix Cloves of Garlic ; put all together over 
the Fire, let it boil to a ſhort Sauce, and {kim it as much as you can; 
let there be no Oil remaining, and ſtrain it through a fil): S rainer; 
ou Fowl being done, draw it off the Spit. and take off the Slices off 

acon ; diſh it up handiomely, pour your Sauce over it, and ſerve it 
up hot for Entry. 

| Other Focele, the Italian Vay. 

DRESS your Fowls, like thoſe here before, the Sauce only ak es 
the Difference; take a little Parſey, Terragen, a ſew green Onions 
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cut very ſmall ; put all together in a Stew-pan, with a Glaſs of Cham- 
paign, the Juice of a Lemon, a couple of Rocamboles, a little Baſil, 
two Ladles of Ham-Cullis, a little beaten Pepper, and a Spoonful of 
good Oil, all together; having had one Boil, taſte it, and ſee it be high 
ſeaſoned with Lemon; put your Sauce into the Diſh, and the Fowls 
upon it. They dreſs alſo Fowls in this Manner, by flicing them into 
Pieces ; your Fowls being done, take them off, and cut them into 
Slices or Pieces, and they are excellent either with an a/ian Sauce, or 
in Fillets, according to the Palate of the Maſter ; Capons may be dreſ- 
ied, the fame Way, and ſerved up hot for Entry. | 


A Fowl, or Capon, in a Galantize, 


TAKE as many Fowls as you will make Galantines ; for out of 
each Fowl is made a Galantine ; ſinge and pick them clean, ſplit them 
in the Back, take off the Skin as neatly as you can, and take Care not 
to tear it; then take the White of your Fowls and cut it in Slices, with 
Ham in Fillets, Bacon, and ſome Piſtachoes, cut in Slices; place all 
together in a Dith ; take the Remainder of your Fowls Fleſh, with ſome 
Scotch Collops of Veal, a Piece of Bacon, and a Bit of Beef-lewet and 
Ham, chopped all together into ſmall Bits; put it upon a Dreſſer, with 
Parſley, green Onions, ſweet Herbs, fine Spice, Salt, and Pepper, and 
mince it very well; put in it ſome Volks of Eggs, and pound all toge- 
ther in a Mortar; let your Force meat be reliſhing ; then ftretch 
your Fouls Skins over the Dreſſer, and make a Laying of Force- 
meat on the Inſide of the Skin in all its Extent : make a Fillet of the 
White of your Fowls, which you have cut thus, with a Fillet of Ham, 
a Fillet of Bacon, a Fillet of Piſtachoes, and a Fillet of Yolk of Eggs, if 
you will ſerve them up for a Side-diſh ; then again a Laying of your 
Force-meat, and ſo go on, till all your Fowls Skins are filled up; tew 
up and join the Skins together, as if they were whole; then take a 
Kettle, put in it Slices of Bacon and Veal, place it in your Fowls, and 
ſeaſon them; cover them with the ſame Slices on the Top, as at the 
Bottom; put in it half a Bottle of White-wine, ſome Cloves of Garlic, 
and ſome Broth; put it a ſtewing very gently, with Fire under and over; 
ſee it be not too much done; then take your Fowls off the Fire, and let 
them cool in their Braiſe or Liquor, ſo that they may take a Taſte ; you 
may ſerve them up whole, upon Napkins, or cut in Slices, or to ſerve 
to garniſh ſome large Side-diſh ; they are ſerved up hot, if they are 
for Entries, with a Ham-Cullis over them, or cut into Slices with a 
Cullis or Eſſence. 


Fouls with Paſſepierre. 

PICK and gut your Fowls clean, cut the Livers ſmall, with a lit- 
tle Bacon ſcraped, a Bit of Butter, Muſhrooms, Parſley, green Onions, 
Pepper, Salt, ſweet Herbs, and fine Spice; cut all ſmall together, and 
put it into the Bellies of your Fowls ; blanch them, as ſhewn before; 
ſpit your Fowls, wrapped up in Slices of Bacon and Paper, &c. Then 
take ſome Paſſepierre, pick and throw away the coarſe Part of it, and 
blanch them in hot Water ; then put them into cold Water, and after- 
wards in a Stew-pan, with half a Ladle of Gravy, and as much Cullis 
ef Ham; let all boil a Moment; your Fowls being done, take them 
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off, and take off the Slices of Bacon ; diſh them up with your Paſſepi 
erre over them, and ſerve them up hot for Entry. | | 


Fowls with Chriſtmarine. 

ORDER your Fouls, as thoſe before; take Chriſtmarine, and 
blanch it; put it in cold Water, pick it clean, and put it in a Stew-pan, 
with half a Ladle of Veal-Gravy, and as much Cullis ; put it over 
the } ire, boil it a Moment, fee it be reliſhing, and diſh it up; your 
Fowls being ready, place them over your Chriſtmarine, and ſerve them 
up het for Entry. 


Roaſted Fowls with ſeeet Herbs and Onions. 


TAK E good Fowils, pick and gut them well; then take their Li- 
vers, together with Parſley, green Onions, ſweet Herbs, fine Spice, 
Tepper, Salt, ſcraped Bacon, and a Bit of Butter; cut all together 
very {mall, put it into the Bellies of your Fowls, and tie up both Ends, 
to Keep in the Seaſoning; blanch them in a Stew-pan, as before; ſpit 
them, wrap them up in Paper with Slices of Bacon, ſo tie them up, 
and let them roaſt at a flow Fire; take two or three Dozen cf ſmall 
Onions, peel and blanch them; put them in cold Water, and then in 4 
Stew-pan with good Broth ; being almoſt ſteu ed, thicken your Onions 
with a Ham-Cullis, and let them ftew foftly ; when ſtewed enough, 
{kim well off the Fat, and put in it the Juice of a Lemon; your Fos 
being done, draw them off the Spit, diſh them up handſomely, pour 
your Onions over them, ſee your Cullis be good and reliſhing, aud 
ſerve it ip hot for Entry. 

AL1. Sorts of roaſted Capons may be ſerved up with tlie ſame {tweet 
Herbs and Onions. 

Roaſted Fowls with Garlic. 

PICK and gut well your Fowls, take their Livers, with Parſley, 
Pepper, Salt, ſweet Herbs, fine Spice, a Clove of Garlic, ſcraped Ba- 
con, and a Lump of Butter; mince all well together, and put it into 
the Bellies of your Fowls ; blanch them in a Stew-pan, like thoſe here 
hctore ; ſpit them, wrapped up in Slices of Bacon and Paper, and put 
them to the Fire; take a Dozen Cloves of Garlic, pick and blanch 
them in hot Water; being blanched, and almoſt done, put them in a 
Stew-pan with half a Lacie of Ham- Cullis, and the ſame Quantity of 
good Gravy ; put all this over the Fire, boil it up, and ſkim well of 
tne Fat; fee that your Cullis be well ordered, and put into it the Juice 
Ha Lemon, in ferving up your Fowls ; which being done, draw them 
off the Spit, take off the Slices of Bacon, diſh them up with your Gar- 
lic Ragout over them, and ferve them up hot for Entry. 

| Fotis in Scotch Collops. 

PICK and gut your Fowls, truſs the Legs inſide the Body, and 
blanch them ; then cut them in two, break the Bones a little, and 
lard it with thin Bacon; thus done, put it on the Spit like other Scotch 
4 as deſcribed before ; ſerve it up with a Ham Cullis, or Gra- 
vy taken out of the Stew-pan wherein it has been a doing; you will 
hnd this Way of dreſſing Fow!s in fene al Places, and ſ-xve it up hot 
for Entry, * 


* 
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Fowls in a Well, with Muſhrooms, 

TAKE two Fowls, ſpilt one in the Back and the other in the Breaft ; 
take out all the large Boncs, and lard their Inſide with Ham; few them 
together, ſo that both may make but one; after that, make a Ragout 
of Muſhrooms, fill therewith the Belles, tie them at both Ends, and 
ſet them a doing upon a dry Braifſe. Take a ſmall Kettle, and puc in it 
Slices of Bacon, V cal, and Ham; then put in your tows, ſeaſon them 
with Pepper, Salt, Onions, and ſweet Herbs; lay over them again 
your Slices of Veal, Bacon, and Ham ; put them a ſtewing, with Fire 
under and over; when they are done, take them out to drain, diſh them 
up with a Ham-Cullis over them, or elſe a ſmall Ragout of Muſhrooms. 

Tools with Force-meat. 

TAKE a Fowl, pick it, ſplit it in the Back, and take off the Skin ; 
take the White of your Fowl, with ſome White of Partridges, or other 
Fouls, cut all into ſmall Dice; take Bacon, Ham, or Piſtachoes cut in 
the ſame Form ; then take the Fleth of your Fowl you laid by, and cut 
it into Fillets, a Piece of a Nut of Veal, a Piece of Bacon, Calf's 
Udder, and a little Bzef-ſewet, minced all together very ſmall, ſeaſon- 
ed with Pepper, Salt, ſweet Herbs, fine Spice, Parſley, green Onions, 
a Crum of a Clove of Garlic, and two or three Yolks of raw Eggs, 
all well minced together ; put them in the Dith where you have put the 
Meat cut in ſmall Dice, together with Truffles, if you have any, cut 
in the ſame Shape; fill up with this your FovwlT's Skin; let it be 
plump and round, then let it be done upon a clear Braiſe, and ſerve it 
up with a Ham-Cullis over it. Another Time, lard your Fowl with 
fine Bacon, and do it like Scorch Collops; you may ſerve it up cold 
for a Side-diſh, and, cutting it into Slices, garniſh therewith a large 


Diſh. | 
A Fowl in a Vale. 

A Fowl in a Vale is very near the ſame, as a Fowl in a Foot. 
ball; only they do not take off the Feet and Wings in this: Take a 
Fowl, pick it clean, ſplit it in the Back, take out all the Bones, leaving 
only one in the Legs, that may hold the Foot, and ſtuff it with Force- 
meat, like that here above ; ſew it up, and let it have the Shape of a 
Fowl again; thruſt the Feet into the Belly, and the Wings the ſame ; 
put it in a long deep Stew-pan, with Slices of Bacon and Veal, wrap 
up your Foul! in a Boulting- cloth, and put it in this ſame Stew-pan, 
ſeaſoned with Pepper, Salt, Cloves, ſweet Herbs, and Onions ; go on, 
laying over it the fame Slices of Bacon and Veal ; moiſten it with a La- 
dle of Broth, and two Glaſſes of White-wine ; put it a ſtewing ſoftly, 
take Care it be not over done; then take ſome Ham cat into very 
ſmall Slices, beat them flat with the Back of your Knife, cut them in- 
to other Slices as imall as you can, and then into ſmal! ſquare Bits, as 
ſmall as the Head of a Pin; put them into a Stew-pan, with a {malt 
Bit of icraped Bacon, and put it a ſweating upon a Stove with a flow 
Fire ; when 1: has taken a little Colour, put in a little Bit of Butter, 
with a Duſt of Flour, and ſtir it with a wooden Ladle, to make your 
Flo.ir pretty brown ; then moiſten it with a Ladle of Broth, let it boil, 
and ſæim well off the Fat: If your Sauce is not plenty, or thick enough, 
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only put a little of your Cullis into it; your Fowl being done, draw ic 
to drain, and diſh it up, putting over it this ſmall Salpicon of Ham, 
with the Juice of a Lemon, and ſerve it up hot for Entry. | 

Ar another Time, put into it Truffles cut in the fame Manner, to- 
gether with a Cullis of Ham. 

| owls in Grenadins, 

PICK and ſplit your Fouls in the Back, draw them, and take out 
all the Bones; then put into the Belly a Salpicon, made of Ham cut 
like ſmall Dice, together with ſome Truffles, Muſhrooms, cut in the 
ſame Form, Swect-bread of Veal, and ſome Slices of Fowls all raw : 
Melt in a Stew. pan ſome Bacon, with Parſley and green Onions; put 
all your Meat into the ſame Stew-pan, ſcaſoned with Pepper, Salt, 
and the Juice of a Lemon, Let it be relithing, put it into the Beily 
of your Fowl, few it up, and let it be round and plump; lard it with 
fine Bacon, and put it a ſtewing, with Slices of Ham and Vea!, Oni- 
ons, a Bunch of green Onions, Parſley, Cloves, a little Baſil, and 
Thyme ; moiſten it with Broth, and let it ſtew Nowly : Being done, 
take out your Fowl, ſtrain off the Liquor in a fill Strainer, ſkim it 
well, put it on the Fire again, and let it ftew, till reduced to Caramel. 
Then put in your Grenadins, put it upon hot Cinders, to glaze ſlowly, 
or over 2 Stove with a flow Fire, and do not thr from it, till done; 
then diſh up with an Eſſence of Ham, and ferve it up hot for Entry. 

Marbled Fools. 

PICK your Fowls clean, fplit them in the Back, and take out the 
tide Bones and thoſe of the Legs; take Ham cut into Slices the Breadth 
of your little Finger, ſeaſoned with iweet Herbs and fine Spice, and 
lard therewith the Inſide of your Fowls. Make a Ragout of Sweet- 
breads of Veal, Cocks-combs, Truffles, and Muſhrooms ; make an 
Abbeſs with Paſte, and Hog's-lard, as if it were for a Pye 3 put in a 
Slice of Bacon, with your Foul over it; force your Fowl, with your 
Ragout of Sweet-bre:d of Veal, and ſew up the fame ; place ſome 
Slices of Bacon round your Foul, and cover it well with your Paſte, 
but fee it is not laid double; take a Sheet of Paper dawbed with 
Hog's-lard, and wrap up in it your Fowl ; let it be baked in a Baking- 
pan, at leaſt three = x to be done well : Being baked, take off the 
Paper, diſh it up handſomely, and ſerve it up hot for Entry. 

Fowls with Ham. 

SPLIT and gut a Fowl, lay the Liver upon your Dreſſer, with 
Raped Bacon, Pepper, Salt, ſweet Herbs, fine Spice, green Onions, 
Parſley, Muſhrooms, Truffles, and a Lump of Batter; chop all very 
ſmall together, ſtuff therewith the Belly of your Fowl, tie it on both 
Ends, ard blanch ity as here before; this done, ſpit it, wrapped up in 
Slices of Bacon, with Paper round it; cut ſome Ham into ſmall Slices, 
beat them flat, place them in a Stew-pan, and let them take a Colour 
on both Sides; then take them out again, put a little Butter in it, 
vi ha Duſt of Flour, and ſtir it with a wooden Ladle, till you ſee 
them of a good Colour; moiſten it with good Eroth and good Gravy, 
take Care it be not too high coloured; if it is not thick enough, add 
to it your common Cullis; put in it a Glaſs of White-wine, ſkim 15 
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3 
and, if you think proper, put in again your Ham, but in doing ſo 
you make it loſe a its Vertue; your Fowl being done, take off the 
Slices of Bacon, diſh it up, putting your Slices of Ham upon it, and 
then your Cullis of Ham, with the Juice of a Lemon, and ſerve it up 
hot for Entry. 

Ar another Time, cut your Ham into Slices, after it has taken a a 
Colour, but never put the bo into your Sauce. 


A Fowl in the Form of an Hedge-hog. 

TAKE a Fowl, pick and gut it, cut the Liver ſmall, with Parſley, 
ſweet Herbs, fine Spice, green Onions, Pepper, Salt, ſcraped Bacon, 
and a Lump of Butter; being cut ſmall all together, put it into your 
Fowl, tied up on both Ends, and blanch it, as that before ; this done, 
lard it with ſmall Slices of Ham, ſpit it, wrapped up in Slices of Ba- 
con, and tied with a Paper round it ; being done, take off the Slices, 
Ciſh it up, put over it a Cullis of Ham, and ſerve it up hot for Entry. 

A Fowl in the foreſaid Form, another Way, 

TAKE a Foul, pick, draw, and order it, as that above; ſpit it, 
wrapped up in Slices of Bacon, and tied with Paper round it ; ſee the 
Head of it is fo thruſt into the Belly, that there appears nothing of it 
but the Bill. Take two or three Dozen of Skewers of a Finger's 
Length (ſee the Way of making Steawers) take thin Jean Bacon cut into 
ſmall Pieces, the Breadth of a Thumb, and twice the Thickneſs of the 
Blade of a Knife, joined together; put them in a Stew-pan upon a 
Stove, to take out the groſſeſt Part of the Fat; then put in it Sweet- 
breads of Veal cut the Bigneſs of the End of your Thumb, together 
with ſome Muſhrooms, ſome fat Liveis, Parſley, green Onions, and 
| ſweet Herbs, thick on it, with a Duſt of Flour, moiſten the Whole 
with a little Gravy, and let it cool; take your ſmall Skewers, the 
Length of a Finger, and put upon one of them a Bit of Sweet-bread of 
Veal, a Bit of Muſhroom, and a Bit of Bacon, till the ſmall Skewer is 
quite full; ſee you leave ſo much Wood as will ſtick iz your Fowl, 
and dip them into the Sauce in which they have lain; ſtrew them with 
fine Crum of Bread, and let them broil, till they get a good Colour ; 
your Fowl being done, diſh it up, with a Cullis over it, and ſtick in it 
your Skewers, and ſerve it up hot for Entry. 


A Fowl in Fillets, wiih Piſtachoes. 

SPIT your Fowls, and let them roaſt ; being done, take them off, 
and cut off the Wings, and the White of the Breaſt; keep a ſmall 
Sauce ready in a Stew-pan, made with ſweet Herbs, a little good But- 
ter, and ſmall Muſhrooms, cut into Slices ; put it over the Fire with a 
Duſt of Flour in it, ſtir and moiſten it with a Ladle of good Broth, 
and ſee it be of a good Taſte ; take Piſtachoes ſcaled, and cut into Slices; 

ut them in, make a thick Sauce with four or five Yolks of Eggs, and 
4 the ſame up with Cream; when your Sauce is pretty ſhort, thicken 
it with the ſame Eggs and the Cream; then put in it the White and 
Legs of your Fowls, with the Juice of a Lemon, and cut your Wings 
only in two; place the Slices of your Fowls in the Diſh, with 2 
; | auce 
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Sauce over it, and let there be no Sauce remaining; make it as reliſh- 
ing as poſſibly can be, and ſerve it up hot for Entry. 


A roaſted Fowl with Cheſnuts. 


PICK and gut a Fowl, cut the Liver ſmall, together with Parſley, 

een Onions, ſcraped Bacon, Butter, Pepper, Salt, ſweet Herbs, and 
fine Spice; take Cheſnuts, peel them, and put them into a Braiſe, 
to take off the ſmall Skin; then mix your Cheſnuts with your 
Force- meat, put all together into the Belly of your Fowl, and blanch 
it in a Stew-pan, with a Bit of Butter; ſpit it, wrapped up in Slices 
of Bacon, with Paper tied round it; take your peeled Cheſnuts, put 
them in a Baking-pan, with Fire under and over, and take off their 
ſmall Skin; put them in a Stew-pan with Broth, and let them be 
done quite; when done, pour out the Broth, and put in it half a Ladle 
of Eſſence, a little Cullis, and a little Gravy ; your Fowl being done, 
draw it off the Spit, and take off the Slices cf Bacon ; diſh it up, 
put your Cheſnuts over it, with the Juice ef a Lemon, and ſerve 
it up hot for Entry. | 


Roaſted Fouls with Spaniſh Cardoons. 


PICK and gut your Fowls ; put the Livers upon a Dreſſer, together © 


with ſcraped Bacon, Butter, Parſley, greea Onions, Muſhrooms, Pepper, 
Salt, ſweet Herbs, and fine Spice cut all together very ſmall ; put it 
into the Body of your Fowl, blanch it in a Stew-pan with a little 
Butter, Parſley, and green Onions in Branches; this done, ſpit them, 
wrapped up in Slices of Bacon, and Paper tied round it ; keep your 
Cardoons ready, put them in a Stew-pan, with half a Ladle of good 
Veal-gravy, and half a Ladle of good Ham-Cullis ; put in your Car- 
doons, being half a Finger's Length, and well blanched : Before you 
put them into the Cullis, let them have a Boil, and ſkim them well; 
in ſcrving up. put to them the Juice of an Orange: ' Your Fow! 
being done, take off the Slices of Bacon, and diſh it up with your 
Ragout over it, and ſerve it up hot for Entry. 
Fools in Fillels. 

PICK, gut, and ſpit your Fowls, wrapped up in Slices of Bacon, 
with Paper ticd round them; being done, take them off the Spit, and 
let them be cold; take a Stew-pan, put in it freſh Butter, with fom- 
Muſhrooms cut into Slices; put your Stew-pan over a Stove, and 
toſs it up four or five Times; put in it a Duſt cf Flour, and ſtir it; 
moiſten it with a Ladle of good Broth ſeaſoned with ſweet Herbs: 
Your Fouls muſt be cut into Slices, and put into this Stew-pan, with 
foie Craw-fiiſh "Fails ; thicken your Sauce with Eggs, and ſerve them 
up hot for Entry. 

A roofled Fowl with green Walnuts. 

PICK and gut your Fowl, and cut the Liver ſmall, with ſcraped 
Bacon, ſome Butter, Parſley, green Onions, Muthrooms, Pepper, Salt, 
tweet Herbs, and fine Spice; mince all well together; then take half 
ripe Walnuts picked and pecled ; take a Hancfal of them, and mix 
them with your Mince- meat; put it all into the Belly of your 
Yowl, which ſpit, wrapped up in Sizes of Bacon, with Paper tied 
wund; take about half a Hundred, which is enough, of green Wal- 

nuts 


? 
wy 
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nuts picked for one Fowl ; blanch them in hot Water; put them in 
n Stew-pan, with half a Ladle of Ham-Cullis and a little Gravy ; 

let it boil a Moment, and ſkim the Fat well off; ſee they have a 
good Taſte : Your Fowls being done, draw them off the Spit, take 
off the Slices of Bacon, and diſh them up ; pour your Ragout of green 
Walnuts over them, and ſerve them up hot for Entry. 

Vou may ſerve up Capons, as ſuch Fowls. 

Chamfered Fowls. 

TAKE ſome Fowls, pick and draw them well, and cut them in 
Halves ; take out all the Bones, and make a litle Force-meat very fine, 
with a little Fowl's Fleſh, a Bit of a Leg of Veal, a Calf's Udder 
ſome blanched Bacon, Beef ſewet, a little Ham, ſome Muſhrooms, 
green Truffles, Parſley, green Onions, ſweet Herbs, fine Spice, Pep- 
per, and Salt, and mince all together; take ſome Crums of Bread, 
put them in a Stew-pan with a little Milk, and let them boil ; then 
let them be cold, and put them into your Force-meat, together with 
ſome Volks of Eggs; then ſpread your Halves of Fowls over a Dreſ- 
ſer, put over them ſome of this Force-meat, and roll them up one 
after another. At another Time, you may cut them in four, and let 
them be done in a Braiſe ; being done, take them off to drain, 
diſh them up with a Ham- Cullis over them, and ſerve them up hot for 


Entry. 
A Fowl with Cream. 
TAKE one or two Fowls, according to the Bigneſs of your Diſh ; 
clean, order, and ſpit them ; being roaſted, take them off, and let 
them grow cold: Take a Bit of Nut of Veal, take well of the Skin, 
and cut it into Slices, with a Piece of Bacon blanched, ſome Beef- 
ſ-wet, a Calf's Udder, ſome Muſhrooms, Parſley, green Onions, ſweet 
Herbs, fine Spice, Pepper, and Salt; put all together in a Stew. pan 
over the Fire; when enough, take it off, put it upon a Dr. fler, and 
mince it well, take the Breaſts of your Fowls, and mix them with 
this Force-meat, being cut ſmall ; put them in a Mortar, with ſome 
Crums of Bread boiled in Milk ; which being cold, put it to your 
Force-meat, with fix Volks of Eggs, and the Half of the Whites 
whipped up to Snow : Pound all well together, put this Force-meat in 
the Bottom of a filver Diſh, or other Dith, and your Fowls upon it, 
and fill it up with what was left of the Force-meat, with a Hole in 
the Middle, to put in a ſmall Ragout of Sweet-breads of Veal, Cocks- 
combs, and Muſhrooms ; then cover your Ragout, and make your 
Fowls as round and plump as you can: Beat up an Egg, and colour 
your Fowls therewith ; ſee you make them very ſmooth, ſtrew them 
with fine Crums of Bread, and bake them in the Oven, or under the 
Cover of a Baking-pan : Being baked, and of a good Colour, ſkim 
off the Fat; wipe off clean the Border of your Diſh, ſer a little 
Cullis on the Side of your Fowls, and ſerve them up hot for Entry. 
If you cannot get a filver Diſh, take a Baking-pan, with an Abbeſs 
on the Bottom, after that your Fowls are put into the Dith. 
A roaſted Fowl with Cream, 
PICK and gut a Fowl, blanch it over a Charcoal Fire, and lard 


it; 
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it; this done, put it in a Stew-pan, with a Quart of Milk, a Lump of 
Butter, ſwect Ilerbs, a little Coriander-ſced, Pepper, Salt, and Onions 
cut in Slices, and put it a Moment over the Fire; then ſpit it, and 
baſte it with the Milk; being almoſt done, take a Pint of Cream, 
with a ſmall Handful of Flour, ſtir all well together, and put in 
it a good Lump of Butter with Salt; put all together a Moment 
over the Fire, and ftr it with a wooden Ladle ; baſte your Fow! 
with Cream, fo that it may make a Cruſt upon it, and let it have a 
good Colour; being done, take it off and diſh it up with a thick 
Pepper and Vinegar Sauce under it, and ſerve it up hot for Entry. 
A Fowl with a Sauce made of Carps. 

PICK and draw well your Fowl, mince the Liver with a little 
Parſley, green Onions, ſweet Herbs, Salt, Pepper, a little ſcraped Ba- 
con, a Bit of Butter, Muſhrooms, and green Truffles, if you have 
any ; put the Whole into the Beily of your Fowl, blanch it in a 
Stew-pan with Butter, Parſley, green Onions, and Salt; then ſpit it, 
wrapped up in Slices of Bacon, with Paper tied round it : Put into a 
Stew-pan two Pounds of Fillet of V cal, ſome Slices of Ham, a Carp 
cut in four laid over the Meat, and put your Stew-pan over the Fire; 
when you find it ſucks to the Pan, take Care it is not burnt, and 
moiſten it with Broth, and half a Ladle of common Cullis, more or 
leſs, according to the Quantity you have Occation for; put in a Glaſ; 
of Champaion, a Ciove of Garlic, ſome Cloves, a Branch of Baſil, 
ſome whole green Onions, and a Lemon cut in Slices; fkim your 
Cullis well, ſee it be of a good Taſte, and look well to the Eye; ſtrain 
it off in a filk Strainer ; then take your Carps Melts, blanch them, 
and put them in your Carp-Sauce : Your Fowl being done, draw it, 
and take off the Slices of Bacon; diſh it up, put your Melts round 
your Fowl, and the Sauce over it, and ſerve it up hot for Entry. 


Foul with Snuce made of Pikes, 


ORDER your Fowls, as thoſe with the Carp ſauce ;' the only Dif- 
ference is, that, inſtead of Carpe, they uſe Pikes to make the Cullis 
with; and, inſtead of Melts, they take ſome Slices of Pike. At ano- 
ther Time, pound Craw-fiſh Shells ; take all your Meat and your 
Fiſh out of the Cullis, put in your pounded Craw-f{h, and ftrain them 
off in a Sieve, if you will; you may make a Haſh of Pike, and ſome 
of the White of Partridge, together with a little Cul is, in putting 
this into a Diſh, and to make it flick : Your Fowls being done, draw 
them off, and take off the Slices of Bacon ; place them upon this 
Haſh, and put ſome Craw-fiſh Tails in your Cullis, with ſome Slices 
of Pike, to ſhew that they are dreſſed with a Pike-ſauce : Put all 
over your Fowls, let it have a good Taſte, and ſerve it up hot for 
Entry. | 


A Fowl in a Braiſe. | 
PICK and gut your Fowl, truſs the Legs inſide the Belly, and 
lard it with thick Bacon, the Bigneſs of the Half of a ſmall Fin- 
ger; ſeaſon it with Pepper, Salt, ſweet Herbs, and fine Spices ; then 
lard your Fowl, and bind it with Packthread; take a long deep 
Stewing-pan, and put in it ſome Slices cf Bacon and Veal ; af _ 
fe 0 
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Fowls into it, ſeaſoned with Pepper, Salt, ſweet Baſil, "Thyme, Bay- 
leaves, Onions, and a Crum of Garlic continue to cover it with 
Slices of Bacon and Veal, and moiſten it with a Glaſs of Wine, and 
one or two Ladles of Broth ; ſtew it with Fire under and over; 
being done, diſh it up, putting a minced Sauce over it, or a Ra- 
gout of Sweet-breads of Veal, Cocks-combs, and Muſhrooms, or a 
Cullis of Ham, or a Ragout of Oyſters: All which depends on the 
Fancy of the Cook, if only it has a good Taſte ; then ferve it up hot 
for Entry. | 
A Fowl with large Onions. 

TAKE a Fowl, clean and order it, like that above; lard it, ſpit 
it, and baſte it with good Butter ; cut large Onions into Slices, put 
them in a Stew-pan with a Lump of Butter, and put 1t over the 
Fire; it being of a good Colour, ſtrew it with a Duſt of Flour ; 
moiſten it with Gravy, ſeaſon it, and ſkim it well; if it is not chick 
enough, put in a little of your Cullis : Your Fowl being done, take 
it off, and diſh it up; fee your Ragout be reliſhing, and put your 
Onions over it, with the Juice of a Lemon, and ſerve it up hot for 
Entry. 

Fowls with Calves Caul. 

PICK, gut well, 2:4 ſpit your Fowls; being done, let them be 
cold; to make the Force-meat, take a Piece of a Fillet of Veal, 
take off the Skin, and cut it into Bits, with a Piece of Bacon, a 
Calf's Udder, a Bit of Beei-ſewet, fome Muſhrooms, Parſley, green 
Onions, {ſweet Herbs, fine Spice, Pepper, and Salt; put all together 
in a Stew-pan over the Fire, to ſweat about a Quarter of an Hour; 
ten put this Meat upon a Dreſſer, and mince it well; take the 
Breaſts of your Fowls, and mince them with the other Meat ; take 
ſome Crums of Bread, boil them in a Stew-pan with Milk, till your 
Crums be very thick; let it be cold, and put it to your Force- 
meat, with ſix Volks of Eggs, whipping up three Whites to Snow; 
put all together in a Mortar with your Force-meat: You muſt have 
a ſmall Ragout made with Sweet-breads of Veal, Cocks-combs, Muſh- 
rooms, and Bottoms of Artichokes cut into Slices; take the Caul of 
a Calf, or that of a Sheep, the beſt is that of a Calf; keep as 
many Pieces of your Caul as you have Fowls ; 7 a Piece of the 
Caul in a Baking- pan, put in it your Foul, and then your Force- 
meat; leave a hollow Place in the Middle to put in your Ragout; 
90 on putting over it another Laying ; wrap up your Fowl all round 
in the Caul, and ſend it to the Oven to be baked ; being done, dith 
it up with a Cullis of Ham, and ſerve it up hot for Entry. 

A Fow!, the Engliſh Way. 

TAKE good Fowls, pick and gut them very clean, and make 
ſome Forced-meat in this Manner, viz. Take the White of a roaſt- 
ed Fowl, ſome Muſhrooms, ſome Sweet-breads of Veal, a Bit of 
Ham, a little Bacon, a Calf's Udder blanched, with ſome Muſhrooms, 
a little Parſley, green Onions, ſweet Herbs, and fine Spice; mince all 
well together; this done, put to it a couple of Volks of Eggs, a 
Crum of Bread the Bigneſs of an Egg boiled in Milk, or Cream, _ 
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pou it in a Mortar, "This done, tuff with this Force meat the Bel. 
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of your Fowls, and tie them up at both Ends, to keep in the Force- 
meat; blanch them, and bind them with Packthread, with ſome 
Slices of Bacon under and over; then ſpit them, and let them be a 
doing at a flow Fire: Make a minced Sauce in the following 
Manner: Put a little melted Bacon in a Stew-pan, with a few 
green Onions, ſome Muſhrooms, and a Trufle cut ſmall ; ſet all 
this a Moment upon a Stove; moiſten it with Gravy, and let it 
ſtew ſoftly over a gentle Fire ; being done, ſkim well off the Fat, 
and thicken it with a Cullis: Your Fowls being done, draw them 
off, and untie the Packthread ; take off the Slices of Bacon, and 
diſh them up handſomely : Let your minced Sauce be relithing, and 


a little ſharp ; put the ſame over your Fowls, and ſerve them up hot 
wich the Juice of a Lemon for Entry. 


A Tool in Haſh. 

TAKE ſome Fowls ready dreſſed, take the Fleſh, and cut it ve- 
ry imall ; take the Carcaſſes, put them in a Stew-pan with good 
Broth, an Onion cut in Slices, Parfley, and ſweet Herbs; when 
boiled enough, ſtrain it off; then put in it a Bit of Butter rolled 
in Flour, let it ſtew again a Moment, and put in it your Haſh of 
Fowls; let your Haſh be relithing, and thicken it with three Volks 
of Fggs, or more, according to the Quantity of Haſh you make ; 


being thick, put in it the Juice of a Lemon, and ſerve them up 
hot for a ſmall Entry. 


A Haſh of Fowls, the Engliſh Fay. 

TAKE Fowls ready dreſſed, take off the White, cut the ſame into 
{mall {quare Pieces, and put it in a Stew-pan ; boil the Carcaſſes in a 
little Broth, and itrain it in a ſilk Stra iner; take this Broth, put in 
it your Pieces of Fowls cut into ſmall Squares, and put it over the 
Fire; add to it a Bit of Butter rolled in Flour, a little Pepper and Salt, 
and, if there is Occaſion for it, the juice of a Lemon; diſh it up, gar- 


niſh it with ſmall Pieces of Bread fried, and ſerve it up hot for a ſmall 
Entry. | 


A Fowl with Saffron, the Poliſh Way. 

DRAW a Fowl clean, and order it as it ſhould be; ſpit it, 
wrapped up in Slices of Bacon, with Paper tied round it ; take a 
good many Onions cut into Slices, and boil them in a Stew-pan 
with Broth as white as poſſible ; being well boiled, ſtrain them off; 
put them in a Stew-pan, and, if too thick, put Broth to them; 
they mult be juſt as thick as a Cullis of Ham ; then take Sat- 
fron, dry, it and pound it well, and put it into a Cup, or other 
Veſſel, a good deal of it, together with a little hot Broth ; ftir it 
well, and put a little now and then in your Cullis, till you fee it 
is of a good Colour ; but your Saffron muſt not prevail: Take your 
Fowl off the Spit, cut off the Legs and Wings, put them into your 
Cullie, and ſerve them up hot for Entry. 

AT another "ime, take Parſley-roots cut into Slices; boil them, 
and put to them the ſame Cullis as above, with the Saffron. In- 
ſtead of roaſting your Foul, boil it in a Kettle ; a Quarter of an 
Hour will be enough, if it be good and tender; cut it up ane 

ut 
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ih it, putting your Cullis of Parſiey-roots over it, and thus ſerve it 


up hot for Entry. | Eaſe 
A Fowl, Chicken, or Capon, the Citizens Way, 

TAKE a Fowl, ſinge, pick, draw, and truſs it; take a Kettle, 
or earthen Pot, and put Water in it, enough to ſoak your Fowl in; 
put your Pot over the Fire with a Handful of Salt; when the Wa- 
ter boils, put in your Fowl, but let it not boil too much : Put a Lump 
of Butter in a Stew-pan, or earthen Pot, with a Dutt of Flour, Nut- 
meg, Pepper, Salt, and Oyſters, if any are to be had; put your Stew- 
pan over the Fire, and thicken your Sauce ; which being thickened 
and pretty reliſhing, take out your Fowl, and dih it up with your 
Oyſter Sauce over it. 

Ar another Time, take a little Parſley, ſome green Onions, a little 
Mint, and a little Terragon, if you have any; you may make your 
Sauce with Parſley only ; but, if you can get Anchovics, cat a courle 
ſmall, and put them into your Sauce; cut half a Lemon, after ha- 
ving taken off the Rind, into ſmall ſquare Pieces, and ſquceſe in- 
to it the other Half; then put in a little Butter, with a Duſt of 
Flour, and a little Water, Pepper, and Salt, and ſet your Sauce a 
ſtewing. Your Fowl being done, diſh it up with your Sauce over it. 

Ar another Time, put tome Endive with your Fowl; when it is 
done, give it three or four Cuts with a Knife; put it into a Stew- 
pan with a little Butter, and a Duſt of Flour, and let it over the Fire; 
then moiſten it with a little of the ſame Broth your Fowl has been 
boiled in ; if it be not thick enough, thicken it with Eggs. 

Ar another Time, dreſs your Fowl with Onions, in boiling them 
vith it; you may put them in a Stew-pan or earthen Diſh, with a 
Lump of Butter rolled in Flour, Pepper, and Salt, put it over the 
Fire with ſome of the ſame Broth your Fowl was boiled in, thicken 
your Sauce, and ſerve it up hot for Entry. 

A Fowl with Eels. 

TAKE a Foul, ſinge, pick, and draw it; take a Liver, put aſide 
the Gall, cut it ſmall, with Parſley, green Onions, Muthrooms, ſweet 
Herbs, ſine Spice, Pepper, Salt, ſcraped Bacon, and a Lump of But— 
ter; put all together into the Belly of your Fowl, and blanch it in a 
Stew-pan with ſome Butter, Parſley, and green Onions; put it on the 
Spit wrapped up in Slices of Bacon, with Paper tied round it: Take 
iome Eels, ſkin them, cut them into Pieces the Length 'of fix Inches, 
and lard them with fine Bacon; being larded, take White-wine, put 
in it your Kels, and let them have one Boil; take a Caramel of Veal, 
in the following Method, wiz. Take ſome Veal, Ham, and good 
Broth, and boil it well, tili your Veal is well done; this done, ſtrain your 
Broth, and Iet it boil to a ſhore Sauce, till the Gravy turns to Cara- 

ic]; then put in your Pieces of Hel, put them upon not Cinders, 
and let them flew ſoftly, with a little Fire under; your Fowl being 
done, diſh it up, putting to it a Cullis of Ham: Garniſh your Diſh 
with Slices of Fel, and ſerve it up hot for Entry. 

Ar another Time, inſtead of larding your Fowl with fiae Bacon, 
lard it thoroughly with thick Bacon; let it flew in a fmall white 
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Braiſe made with Slices of Bacon, ſeaſoned with Pepper, Salt, ſweer 
Baſil, Slices of Onions, and a couple of Glaſſes of White-wine ; your 
Eels being boiled and firm, take a Cullis of Ham, take the Eels out 
of their Braiſe, and put them into your Cullis; your Fowl | cing done, 
diſh it up with your Pieces of Eel round it, together with the Juice 
of a Lemon in the Cullis, and put it upon it; then ſerve it up hot for 


Entry, 
A roaſted Fowl, the Cardinal Fay. 

TAKE a Fowl lately killed, pick it clean, thruſt your Finger 
between the Skin and the Fleth in the Breaft, and in the Back and 
Legs; you muſt do this, as ſoon as your Fowl is picked, otherwiſe it 
will be torn; and, moreover, it is caſier to be parted ; and draw it 
the Day following. ; 

You muſt have, at leaſt, about two Dozen and an half of Craw- 
fiſh; when boiled, pick them, and pound the Shells of them as well 
as poſſibly can be : 'The more they are pounded, the more your 
Fowl will appear reddiſh ; put in it ſome Craw-fiſh Tails, a Lump of 
8 Butter, ſweet Herbs, ſine Spice, Pepper, Salt, green Onions, and 

arſley cut ſmall; pound well all together; then take it out of the 
Mortar, put it over the Fire, ſtir it, till it be of a good Colour, and 
pals it through a Strainer; ſtrain it with all your Strength, with a 
wooden Ladle, and ſtuff therewith your Fowl, when cold, between 
Skin and Fleſh, in the Back as well as in the Breaſt and Legs; then 
wrap it up in Slices of Bacon, with Paper ticd round it, fo {pit it, and 
let it be roaſted; being done, draw it off, and take off the Slices of 
Bacon; diſh it up, putting over it an Eſſence or Cullis of Ham, and 


ſerve it up hot for Entry. At another Time, inſtead of putting Slice: 


of Bacon round it, beſprinkle it with ſome of the fame Butter they 
were ſtuffed with. 


HAF. XV: 
Of Bruſolles and Scotch Collops. 


Bruſolles, the Italian Tay. 


F 
TAKE a ſtale Nut of Veal, take off the Skin, cut it into ſmall 
Slices, almoſt as big as an Half-crown Piece, and beat them flat; 
being all done alike, put them in a Stew-pan, with half a Glaſs of 
ood Oil, the juice of two Lemons, ſome Parſley cut ſmall, Onions, 
weet Baſil, ſome Bay-leaves, Garlic, Pepper, Salt, ſweet Herbs, fine 
Spice, and Muſhrooms ; put all together in a Stew-pan over the 
Fire, and do not leave ſtirring it; but, as ſoon as they are hat, take 
them off: Take a ſmall Kettle, put in it ſome Slices of Bacon, take 
the Skin of the Nut of Veal, and place therein vour Bruſolles Piece 
by Piece; your Bruſolles being placed, put in their Gravy with the reſt, 
and cover them with Slices of Bacon; then put the Cover ov your 
| ettle, 
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Kettle, and put a Charcoal- fire under and over ; let them ſtew very 71 
ſofily; being done, take out of the Stew-pan the Slices of Bacon and 1 
the Bay-leaves; take away the Fat, and thicken it with common 44 
Cullis ; let them be reliſhing, and ſerve them up hot for a ſmall 1 
Entry. | | 


6 
| 
Other Bruſolles with a white Sauce, 1 

YOUR Bruſfolles being cut, as were thoſe here before, put them 4 18 
in a Stew-pan with Oil, Pepper, Salt, ſweet Herbs, fine Spice, Parſ- 10.100 Y 
ley, green Onions, a Clove of Garlic, Muſhrooms, and the Juice of 7 
a Lemon, all together cut ſmall; put it over the Fire, and ſtir it now 4. 
and then; ftrew it with a Duſt of Flour, and moiſten it with a little 14 
Broth, and half a Glaſs of White-wine ; let it ſtew with a flow Fire; | 
being done, thicken it with Yolks of Eggs and Cream ; let it be 101 
reliſhing, and ſerve it up hot for a ſmall Entry. MY 


Bruſolles made with young Rabbits. 


TAKE youug Rabbits, and flea them; cut the Fleſh into ſmall 
Bits, and beat them flat with a Cleaver ; put this Meat into a Stew - * 
pan, with Parſley, green Onions cut ſmall, Pepper, Salt, ſweet Herbs, 1 
fine Spice, Muſhrooms, Truffles, if you have any, a Crum of Gar- Why | 
lic, ſome Bay-leaves, half a Glaſs of good Oil, as much White-wine, 

and the Juice of a Lemon; put the Stew-pan over the Fire, and ſtir 1 
it now and then, keeping it hot: Then take a ſmall Kettle, put in "4 
it ſome Slices of Bacon, and place your Bruſolles in it, laying them 1 
flat as much as poſſible; your Bruſolles being thus placed, cover them I. 

with a Layer of Veal-flices ; break the Bones of your Rabbits, and 

Iny them over your Bruſolles, together with ſome Slices of Bacon; 

cover your Kettle, and let it ſtew with Fire under and over; your "oy 

Bruſolles being done, take them out, ſtrain off the Gravy, and ſkim 4 

well off the Fat: Put your Bruſolles in a Stew-pan, and, the Fat 


being well taken off from the Gravy, put it to your Bruſolles, toge- | 

ther with a little Cullis ; let it be of a good Taſte, and ſerve them Ks 

up hot with the Tuice of a Lemon for a {mall Entry. g 5 | 
You may make Bruſolles with Hare, or other Fleſh, as well ag my 


with that of Rabbits. 7 
Other Bruſolles. +. 

TAKE Fillets of Veal, and beat them flat with the Back of your 
Knife; put them in a Stew-pan with Slices of thin Bacon the Breadth 
of two Fingers, and your Fillets of Veal the ſame ; ſtrew them with b. 
Parſley and green Onions cut ſmall, and ſome Spice; continue to mak Fr 
a Layer with the like Scaſoning, and a Layer of Slices of Meat 955 
alternately to the End; ſo cover it with Slices of Bacon, and put 1 
it a ſtewing, with Fire under and over, the Stew-pan being cloſe | 
covered; your Bruſolles being done, you may make a Cullis with N 
Carcaſſes of Partridge, the Whole being well ſkimmed off ; put theſe | 
Slices in the Diſh, and the Cullis over it, with the Juice of a Lemon, 
and ſerve it up for Entry; or ſerve them in their Liquor they have | 
been done in, well ſk:inuned; and thickened with a Ladle of your com- " 
mon Cullis, | 85 

* 3 


Scotch 
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Scotch Collops with Mutton, 

FAKE a Leg of Mutton, take out of it the Pope's Eye, and 
take off all the Skin; then cut your Pope's Eye, with all the tender 
Part, into ſmall Bits the Bigncſs of tne End of your Thumb, and 
flatten them as much as poſſible: Fake a Stew-pan, and rub the In- 
ſide all over with Butter; this done, place in it your Collops, ſea- 
ſon them with beaten Pepper and Salt, Parley, green Onions, and a 
Rocambole bruiſed and cut {mall ; ſtrew flightly your Collops with 
this Seaſoning ; Being ready to be ſerved up, put them on a Stove 
with a quick Fire; keep your Stew-pan continually moving, leſt your 
Collops be burnt ; having toiled them up three or four Times in this 
ivianner, diſh them up; put in the Stew-pan a little Gravy, a little 
Ham-Eſfence, and the Juice of a Lemon; Ht your Sauce be reliſh. 
ing, pour it over your Collops, and ſerve it up hot for Entry, Cyl 
lops of all Sorts of Meat may be dreſſed in the Manner aforeſaid, 

Scotch Collops made with Veal, 

TAKE a Piece of Veal, make out of it Force-meat pretty thick, 
male of it ſmall Balls, fry them to have a good Colour, and la 
them by, till you are ready to ſerve up: Take a Nut of Veal, and 
take off the Skin; then cut it into Bits as fmall as the End of your 
Thumb, and beat them flat; rub the Inſide of a Stew-pan with 
Butter, and lay in it your Collops ; ſtrew them lightly with Parſley, 

reen Onions cut ſmall, a Rocambole bruifed, Pepper, and Salt: 
Being ready to be ſerved up, put them upon a Stoye with a quick 
Fire, and give them two or three Toſſes; when you fee them itick to 
the Pan, and begin to be ready, you muſt not leave them, for Fear 
of burning them : Then diſh them up, and put in the ſame Stew-pan 
a Duſt of Flour, and a little Gravy, or Broth ; put in it your Balls 
to ſlew a Moment, and put them over your Collops, with the Juice of 
a Lemon; let it be reliſhing, and ſerve it up hot for Entry, Garnith 
your Diſh with ſmall Slices of Bacon fried; you may add to the Balls 
Cocks-combs and Sweet-breads ready done. 


. 
Of white Puddings, black Puddings, and Chit- 


terlings. 
- IV bite Puddings. 


AKE the Whſte of a young Tyrkey roafted, the White of a Ca- 

pon, and ſome Veal; if you will make a great Quantity of theſe 
Puddings, mince your Meat well, and mix with it ſome Hog's Pat 
cut in {mall Dice; ſeaſon it with Salt and Spice, two large Onions 
roaſted in the Aſhes, and well haſhed with the reit; add to it two or 
three Whites of Eggs well beaten to Snow : take a Quart of Milk 
Wed with a Dozen Volks of Eggs, and let it boil, till it be thick; 


S8 
take 
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take Care it docs not curdle; put to your Mince- meat as much of th's 
Mill: as is neceſſary, but make it not too thin: Then take Hog's Guts 
well ſcalded, ſcraped, and cleanſed; fill them with your Mince- meat, 
and make your Puddings long, or ſhort, as you plcaſe ; tie the two 
Ends, and, as you are a ſtuffing theſe Guts, prick them a little with 
a Pin, to give them Vent: When they are all filled, blanch your 
Puddings in Water, with Slices of Onions in your Water; when you 
ſerve them up, broil them in a Sheet of Paper, with Hog's-lard, over 
4 moderate Fire, left they burſt. Serve them vp hot for a firſt Courſe, 
Black Pudiings. 

PUT in a Stew-pan ſome Hog's Blood, and, to make them the 
more delicate, put in a little Milk, and a Ladle of fat Broth ; then 
cut a ſufficient Quantity of thin Slices of Hog's Fat, with ſome Parſley, 
Chi>bol, and ſweet Herbs cut ſmall ; put the Whole in your Stew-pan, 
ſeaſon it with Salt, Pepper, Spice, and Onions done in hot Cinders, 
and cut ſmall ; mix this with your Blocd ; then make your Pudding 
as big as you pleaſe; your Guts being well cleanſed, {crape1, and 
ſcalded, blanch them in hot Water, and prick them with a Pin; and, 
if you ſee the Fat come out, they are blanched enough; take them 
out of the Water, and, when cold, broil them, and ſerve them 
up hot. 

Other Sorts of Pudding 

SOME Cooks make likewiſe other Sorts of Puddings, either with 
fat Liver, or a Calf's Liver. 

The firſt Sort. 

CUT a Quarter of a Pound of Hog's Fat in thin and long Slices, 
and mince a Pound of fat Livers, wich as much of the White of a 
Capon ; the Whole being mixed with fix Volks of Eggs, and two 
Quarts of Cream, ſeaſon it with {weet Herbs, Chibbol, Salt, Pepper, 
fine Spice, and pounded Cloves ; then fill with it your Guts either of 
Hogs, Sheep, or Lambs ; let your Puddings boil in Milk, with Salt 
and Bay-leaves. "Theſe Puddings mult be broiled, as thoſe before, 
and ſer ved up with Orange-juice. 

The ſecond Sort. 

MINCE a Calf's Liver, and a third Part of the Liver of a Hog, 
and pound them in a Mortar, but reſerve ſome cut in Dice; after it is 
ſeaſoned, as before, put it in either Hog's or Calf's Guts; beil theſe 
Puddings over a moderate Fire in White-wine, with Salt and Bay- 
leaves; after they are cold, being in their Liquor, broil them, and 
ſerve them up, as thoſe before. 

Hogs Chitterlings. 

TAKE the large Gut of a Hog, cicanſc it well, put it to ſoak one 
cr two Days in Water, and blanch it in hot Water with a little Salt, 
Slices of Onions, and ſome Slices of Lemon ; then put it in freſh Wa- 
ter, take it out again a little while, and cut it on a Table into ſevera] 
Parcels, according to the Length you will have your Puddings ; dip 
them in White-wine for a little While, to take off the ill Scent : Lake 
off ſome Fat of the FHlog's Belly cut into Slices, the Length you will 
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make your Puddings of: Now cut as much of the Lean of the 
ſame into Slices, and ſeaſon them enough; then put your Slices on a 
limber Skewer, and ſlide them through your Gut; when your Skewer 
is quite in it, tie up both Ends of your Gut with a Packthread : Your 
Puddings being thus formed, put them in a Kettle with Water, Onion- 
ſlices, Cloves, and two Bay-leaves ; let them boil lowly, fkim them 
well, and put in a Quart of Milk; let theſe Puddings grow cold in 
the ſame Liquor they were boiled in; then take them out, and take 
Care not to break them; they may be broiled on Paper, and ſerved 


up immediately, 
Calf's Chitterlings. 

GET ſome of the biggeſt Calf's Guts, cleanſe them, cut them in 
Pieces proportionable to the Length of the Puddings you deſign to 
make, and tie one End of theſe Pieces ; then take ſome Bacon, with 
a Calf's Udder and Chaldron, blanched, and cut in Dice or Slices ; 
put them in a Stew-pan, and ſeaſon them with fine Spice pounded, 
a Bay-leaf, ſome Salt, Pepper, Shalot cut ſmall, and about Half a 
Pint of Cream ; toſs it up, take off the Pan, and thicken your Mix- 
ture with four or five Volks of Eggs, and ſome Crums of Bread; then 
fill up your Chitterlings with your Stuffing, keep it warm, tie the 
other Ends with Packthread, blanch and boil them like Hog's Chitter- 
lings, and let them grow cold in their own Liquor: Betvre you ſerve 
up theſe Puddings, boil them over a moderate Fire, and ſerve them up 
pretty hot. 'This Sort of Puddings may be made in Summer, when 
they ſeldom kill any Hogs. 

Calf*s Chitterlings, another Way. 

TAKE a Calf's Nut, cut it in Slices of its Length, and the 
Thickneſs of a Finger, together with ſome Ham, Bacon, and ihe 
White of Chickens cut after the ſame Manner; put the Whole in a 
Stew-pan, ſeaſon it with Salt, Pepper, ſweet Herbs, and Spice. Take 
Guts cleanſed, cut and divide them in Parcels, and fill them with 
your Slices ; then lay in the Bottom of a Kettle ſome Slices of Bacon 
and Veal; place over them your little Chitterlings, ſeaſon them with 
{weet Baſil, Bay-leaves, Salt, Pepper, Slices of Onions, and Cloves of 
Garlic, and make another Laying with Slices of Bacon and Veal over 
them; pour in it a Pint of White-wine, and let it ſtew, with Fire un 
der and over: Being done, broil your Puddings on a Sheet of Paper, 
and ſerve them up hot. 

Another Sort of Calf*s Chitterlings, 

BLANCH a Calf's Chaldron, boil and ſeaſon it well; cut it into 
Bits as big as the End of your Finger ; take fome Hog's Fat, cut it in 
ſmall Dice, and put the Whole in a Stew-pan ; boil likewiſe ſome Crums 
of Bread in Milk, beat up a Dozen of Eggs, mix them with your Bread, 
and put in all your Meat; ſeaſon the Whole with Salt, Pepper, ſweet 
lerbs, and Spice; add a little more Milk, to make it thin; then take 
ſome cleanſed Guts, fill them with your Mixture, and tie them up with 
Packthread ; place in the Bottom of a Kettle ſome Slices of Bacon, the: 
your Puddings, with Slices of Onion, Salt, Cloves, ſweet Baſil, and 
Pay-leaves; and over zi ſome more Slices of Bacon, with Fire under 


and 
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and over; then broil them in a Sheet of Paper, and ſerve them up 


mot. 
A third Sort of Calf*s Chitterlings. 

MINCE a Slice of a Fillet of Veal with Bacon and ſweet Herbs, 
ſeaſon it with Salt, Pepper, and Nutmeg, and mix with it eight Yolks of 
Eggs; make your Puddings with this Mince-meat, and fry them to a 
good Colour; when you {ſerve them up, put under them ſeveral Volles 
of Eggs mixed with the Juice of a Lemon: Theſe Puddings may like- 
wiſe be roaſted, being tied to the Spit in Slices of Bacon; let them be 
baſted with the Dripping, then with Yolks of Eggs well beaten, and 
ſtrewed with Crums of Bread, repeating the ſame, till there is a Cruſt 
over them. When you are ready to ſerve them up, put ſome Gra- 
vy, with the Juice of a Lemon, under them. 


Other Sorts of Chitterlings and Cervelas, made of 15h. 

TAKE ſome Eels, Tenches, Carps, freſh Cod, or, inſtead of Cod, 
Pikes, all well boned ; mince it with Parſley and Chibbol, and ſeaſon 
it with Pepper, Salt, ſweet Herbs, and fine Spice ; add to it Eels 
Fleth cut in very {ſmall Dice, and freſh Butter as much as required; 
then pound the Bones of your Fiſh in a Mortar, beſprinkle it with a 
ſuficient Quantity of red Wine, and moiſten your minced Fifth, with 
which fill tome Eel Skins; your Puddings being filled up, marinate 
them, during four and twenty Hours, in Salt and Lees of Wine ; being 
taken out, let them be hung in the Chimney to be ſmoaked ang dried 
well. When you ſerve up {ome of theſe Puddings, boil them in white 
Wine with ſwect Herbs, or in Water, with one third Part of Wine 
Lees, and with ſweet Herbs likewiſe, "Theſe, being highly ſeaſoned, 
may be ſerved up cold. 


CH AP. XVII. 
Of roaſted Meat. 


HOUGH the Roaſting of Meat ſeems to be eaſy, yet, to com- 
pleat this 'Treatife, we ſhall ſay as much as is required, for or- 
dering all Sorts of Meat. 

Duails and Young Quails, being handſomely picked, draw them, put 
a Slice of Bacon and Vine-leaves round them, ſpit them, and, when 
they are roaſted, ſerve them up hot. 

Pheaſants and young Pheaſants, being picked, drawn, blanched, and 
larded with fine Bacon, ſpit them with Paper round them, to be done 
Hefore a flow Fire. When almoſt done, take the Paper off, to let them 
get a Colour, and diſh them up handſomely. 

Partridges, young Partridges, and Wood-bens axe prepared after the 
ſame Manner. 

Wood-cocks, and young Wood-cocks, being picked, truſs them, with- 
out Drawing, blanch them, and lard them with fine Bacon. Spit 
them, puttivg a Toaft iy the Dripping-pan. When roaſted, ſerve them 


up. 
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Plewvers and Thrufhes are ordered and dreſſed the ſame Way. 

Turkies and Turkey-Pouts being mortified, drawn, truſſed, blanched 
and larded, ſpit them with Paper round, and, being almoſt roaſted, take 
off the Paper, to get a Colour, and ſerve them up hot. 

Capons and Pullets being mortified, picked, drawn, and blanched, 
ſpit them with Bacon round ; when they are almoſt roaſted, take off 
tie Bacon, and, when pretty well coloured, diſh them up, and ſerve 
them hot. 

Fat Pullets, Chickens, Ring-dowes, and Turtle-deves are ordered the 
ſame Way with Pheaſants, \ | 

Ducks, Teal, and other N ater- fate, muit be drawn, truſſed, and 
ſpitted without being larded; and, a Minute after they are ſpitted, ſinge 
them. 

Wild Gefe, after they are picked, truſſed, and blanched, muſt be 
ſpitted ; then let them have a Colour, and ſerve them up hot. 

Green Geeſe. a 

DRAW your Geeſc, fill then with a Stuffing made with their Li- 
vers, ſome Bacon, ſwect Herbs, Clubbol, Parſley, and ſome Crums of 
Pread dippe in Cream, ail minced together, and ſcaſoned with Salt, 
Pepper, and Nutmeg ; hen ipit them, with Slices of Bacon round them. 
When almoſt roaſted, firew them with Crums of Bread. 

Lars being picked, ſinged, and truſted, without Drawing, put them 
on Skewers, with Bacon round them, and tie them to tlie Spit; when 
almoſt roaſted, ſtrew them with Crums of Bread. 

Mauwnietics are ordered after the ſame Manner, only you lard them, 
Eut do not firew them with Crums of Bread. 

Ortelams are dreſſed as Larks; and fo are Becafigxs, taking off o 
the Hcad and Feet, | 

Levercts being ſkinned and gutted, blanch them, and rub them with 
their own Blood; then lard them with middling Bacon and ſpit them, 
either a couple together, or ſingle. Being roaſted and pretty well co- 
loured, ſerve them up hot. 

PREPARE young Rablits after the fame Manner; but, inſtead of rub- 
ping them with their Blood, rub them with a Bit of Bacon. 

Veniſon is blanched upon a Gridiron, and larded and marinated, ac- 
cording to the Seaſon. Spit it with Slices of Bacon and Paper round ; 
beſprinkle it with your Marinade, When roaſted enuugh, ſerve it up 
hot, either with a Pepper Sauce, or ſwect Sauce. ; 

A whole Lamb being ſkinned and truſſed, blanch it in lukewarm 
Water; but, if it be a hl Quarter only, blanch it upon a Gridiron, 
moiſten it now and then with ſome lakewarm Water, blanch the whole 
Lamb, or a Quarter of it, lard it, ſpit it before a moderate Fire (with 
Paper round it) for an Hour and a Half; when roaſted, tate off the 
Paper, to let it get a Colour; and, if it be not larded farther than the 
Rump, ſtrew it with Crums of Bread. Diſh it up, garuiſh your Diſh 
with Creſſes, and ſerve it up hot with green Sauce. 

Saruahs in Ortalen. 

TAKE Cguats, eight or ten Days old, kill them and let them be 

well bled; daw ard blanch them, rub them with Bacon, and wrap 


them 
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them up in a Napkin, to keep them warm, whilſt you are picking them; 
cut off the Heads and the Ends of the Feet, put a Slice of Bacon and 
a Vine-leaf round them, and roaſt them before a ilow Fire; being 
ready, diſh them up to be ſerved up hot. 
Ortolans. 

PICK your Ortolans, cut off their Claws, and take out the Eyes ; 
put them on a filver or wooden Skewer, tie them to the Spit, and, 
when your Roaſt-meat is ſerved up, ſprinkle them with beaten Eggs, 
let them roaſt before a briſk Fire, and, as ſoon as they have got a Co- 
lour, ſerve them up hot. 

Fiſh. 


ALL Sorts of Fiſh mult be fcalded, waſt'd and wiped, ſtrewed with 
Flour, and tried in drawn Butter, Oil, or Hog's-lard. 

Pikes and Carps are marinated in Salt, Pepper, ſweet Herbs, &c. 
How ts make Paſte for a ſhort Cruſt, uſed for all Sorts of 

Meat- Pyes. 

TO make the uſual Paſte for a ſhort Cruſt, take eight Pounds of 
Butter, and fix Eggs, to twelve Pounds of fine Flour, and more in Pro- 
portion to a greater or leſſer Quantity of Flour. If you take ſalt Butter, 
put no Salt in your Paite : Put the Eggs in a Hollow made in the Mid- 
dle of the Flour, round which put Bits of Butter, wet the Flour with 
freſh Water, and handle it flightly, leſt the too much Handling make 
it crack. Make your Paſte into a Lump, and leave it fo for a little 
Time; when you uſe it for Abbeſſes, cut ſome, according to the Bigneſs 
of the Pye you deſign to make, roll it, and put it in the Bottom of a 
Baking-pan. This Sort of Paſte may be uſed for all Sorts of hot Pyes, 
made with Meat, Fowls, Veniſon, and Fiſh. 

Is you will make your Paſte finer, put ten Pounds of Bitter into it, 
inſtead of eight; but always take Care not to handle your Patte too 
much, left it be too dry. 

How to make a ſhort Cruſt, without any Regard to the 

Quality of the Meat. 
TAKE what Quantity of fine Flour you think proper, according to 
the Bigneſs of the Pye you deſign to make, a proportionable Quantity 
of Butter, and the Volks of five or fix Eggs, doing the reſt as is direct- 
ed in the ſoregoing Article, and make your Paſte as ſtiff as poſſible; 
but not toodry by handling it too much. Make with it a deep Pye in 
what Shape you like. 

Ar another Time, you may wet your Flour with warm Water, in- 
ſtead of cold, but then put in a leſs Quantity of Butter. The Paſte, 
made after this Manner, will certainly be ſtiff, but not ſo fine as with 
cold Water. The Paſte for Patty-pattecs is always made with cold 
Water. For a ſmall Partridge Pye, or Woodcock Pye, take four 
Pounds of fine Flour, and a Pound and a Half of Butter, with the 
Volks of ſix Eggs, doing every Thing after the ſame Manner as before. 


A Puji-paſte for all Sorts of Tarts made with Sweat -meats 
and Cream. 

TO make this Sort of Paſte good, take twelve Pounds of fine Flour, 

breaking 
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breaking fix Eggs in the Hollow made made in the Middle, with about 
a Pound of Butter, and an Ounce of Salt, if it is freſh Butter; but, 
if falt, then leſs Salt will ſuffice ; then wet your Flour with cold Water, 
and make your Paſte no harder than your Butter. Thus keep it a lit. 
tle While in a cool Place ; then take twelve Pounds of Butter, which 
work, to take the Water out, and, having rolled your Paſte, ſpread 
your Butter over it. Now turn over your Paſte, with the Butter in it, 
roll it twice or thrice, and lay it by for a little While. If you defign 
to make Patty-patte*s, roll your Paſte {our or five Times, and lay it in 
the Bottom of your Patty-pans, _ 

Tix fame is to be done with all Sorts of Paſtry, except "Tarts, where 
the Paſte muſt be rolled once more, if you take tyclve Pounds of fine 
Flour. The ſame Proportion is to be obſerved with one Pound us with 
twelve. 


A Pufj-paſte for Tarts, or Pyes, with Fruit, Preſerves, 
and other Sweet-ments. 
TAKE two Handfuls of fine Flour, put it on a clean Table, make 


a Hollow in the Middle of your Flour, and put in an Egg, with a Bit of 


Butter the Bigneſs of an Egg, and a little Salt, if the Butter is freſh. 
Wet the Flour with cold Water, let your Paſte be as ſtiff as your Butter, 
then roll it, ſpread it over with Butter, double the Paſte, and roll it 
once or twice, or more, till the Butter is well mixed in the Paſte. Roll 
it for an Under-cruſt, put it in a Bal ing-pan, and put in a Marme- 
lade either of preſerved Apples, Cherries, Apricocks, Gooſeberries, 
Jelly, or any other Sort; now roll your Paſte very thin, flour it, double 
it four or five Times, cut it into long and thin Slices, and place them 
on the Top of your Tarts in what Shape you think fir ; put round it 
a Slip of the ſame Paſte, of abont the Breadth of a Thumb, which 
Slip pare off neatly. Your 'Tart being done either in the Oven, orin a 
Baking-pan with Fire under and over, firew ſome Sugar over it, glaze it 
with a red-hot Fire-ſhovel, diſh it up, and ſerve it either hot or cold 
for a dainty Diſh. 
A Tart with a Marmelade of Apples. 

PARE ſome Apples, cut them in four, take out the Core, cut 
them in ſmall Bits, and put them in a Stew-pan over the Fire with a lit- 
tle Water, ſome Sagar, and a Stick of Cinnamon. When turned to 
a Marmelade, raſp into it ſome green Lemon peel, and let it be of a 
fine Flavour and cold. Roll out ſome Puft-paſte, and put it into a 
Baking-pan, as large as the Fart you deſign to make; then put in 
your Marmelade, which cover with Paſt, either cut in ſeveral Forms, 
or in thin Slips, doing the reit as in the Article before. 

Pryp1NGs are the bcit Apples to make this Sort of Marmelade. 

A Bon-Chretien Pear. Pye, called à la Bonne Femme, the 
3 good IWoman*s May. 

SLIT in two ſome Bon-Chretien Pears, take out the Core, and 

are them. Put in an earthen Pot ſome of the Parings, put the Ap- 

ples over them, add a Stick of Cinnamon and ſome Sugar, and a 

Gliis of red Wine, with a little Water, and cover the ſame with Ge 

| C= 


The Mob E RN CO Ok. 133 


reſt of the Parings. Cover your Pot with ſome Paſte round, and let 
your Pears be a doing ſlowly, during five or fix Hours, with Fire un- 
der and over; then put ſome Paſte in the Bottom of a Ba'cing-pan, as 
large as the dainty Diſh you deſign to ſerve up, making round it a Cruſt 
the Breadth of a Thumb, and let not the Paſte be too thick. Put the 
Pan in the Oven, and, when baked, glaze the Paſte. Your Pears be- 
ing done, place them in the Pan, with their Liquor, which muſt be of 
a lively Red, ftrain it through a Steve, and pour it over them. If 
your Liquor is too thin, ſet it over again to thicken, pour it over 
your Pears, and ſerve it up for a dainty Diſh, cither hot or cold. 
Another Pye, <vith Bon-Chretien Pears. 

CUT your Pears in two, or in four, if they are large; pare them, 
take out the Core, and blanch them. Put in a Stew pan Sugar, ac- 
cording to the Quantity of your Pears, and add ſome Water, to diſſolve 
the Sugar; put to it the White of two Eggs well beaten, let your Su- 
gar over the Fire be clarified, and put in your Pears ; let them ſtew, 
and, when done, take them out, but keep your Syrup ſtill on the Fire, 
till it be a little yellowiſh. Then put in again your Pears, and let them 
ſtew, till they are pretty well coloured. If your Syrup is not thick 
enough, put in ſome powdered Sugar, the better to glaze your Pears. 
Put an Abbeſs in a Baking-pan, which is done as that before directed. 

Tu xxN your Pears upſide down into your Abbeſs ready done, and 
ſerve up your Pye, either hot or cold, for a dainty Diſh. | 

You may likewiſe put vour Pears in an Abbeſs of raw Paſte, and 
ſend them to be baked, which depends on the Cook; but the other 
Way is beſt. 

APPLE-PYEs are ordered after the ſame Manner. 

Another Pye with Bou-Chretiens or other Pears. 

YOUR Pears being ordered and done in the Syrup, as thoſe be- 
fore, put them in the Paſte, and ſpread in the Baking-pan, with a Bor- 
der of Paſte round. Your Pears being done in the Oven, or under a 
Cover, with Fire under and over, glaze the Paſte round with Sugar 
and a red-hot Fire-ſhovel, put in fome of your Syrup, and ſerve up 
this Pye, either hot or cold, for a dainty Diſh. 

QuINCEs are dreſſed after the ſame Manner. 


A Peach<tart. 


TAKE ripe Peaches, ſlit them in two, pare them, take out the 
Core, put in the Bottom of a Stew-pan ſome powdered Sugar, place 
vour Peaches in it, put them over the Fire, ſtir them now and then, 
make an Under-cruſt with a Border round it, the Thickneſs of a 
Thumb, and let it be baked. When done, put it in its Diſh, and, 
your Peaches being ready and pretty well coloured, turn them upſide 
down in a Diſh, and put them over your Under-cruſt. Put a little 
Water in the Stew-pan, where your Peaches were on the Fire, to 
make a little Syrup with the Sugar remaining in it, and pour this Li- 
quor over your Peaches, placing over them their Kernels, 'This Tart 
is ſerved up, either hot or cold, for a dainty Diſh. 

Another Peach-tart. 
YOUR Peaches being ready done in Sugar, as thoſe before, place 
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them over the Paſte prepared for an Under- cruſt, and let them either 
be baked in the Oven, or under a Cover, with Fire under and over. 
When done, glaze them with Sugar, by Means of a red-hot Fire- 
ſhovel, and ſerve it ap, hot or cold, for a dainty Difh. 

Another Sort of Peach-tart. 

PUT in the Bottom of a Baking-pan fome Puff. paſte for an Under. 
truſt, with a Border round it the Breadth of a 'T'humb ; ſlit ſors 
Peaches in two, pare them, take out the Stones, place them in your 
Abbeſs, and ſtrew ſome powdered Sugar over them. After which, 
let your Tart be done in the Oven, or under a Cover, with Fire un— 
der and over. When ready, ſtrew Sugar over your Tart, and glare 
with a red-hot Fire-ſhovel : Serve it up for a dainty Diſh, either h 
or cold. 

A Cream-tort, 

PUT in a Stew pan two Spoonfuls of fine Flour, with the Volks of 
ſix Eggs, reſerving the White of them. Mix your Flour in a Quart of 
Milk, and ſeaſon it with Sugar and a Stick of Cinnamon; keep it ftir- 
ring with a Ladle, and put in a good Lump of Butter. Your Cream 
being half done, put in ſome green Lemon grated, ſome preſerved Le. 
mon- peel ſhred ſmall, with ſome bitter Almond-bifkets, and let the 
Whole be thoroughly done. When ready, let it be cold; then put an 
Abbeſs of Puff-paſte in a Baking-pan with a Border of Paſte, and put 
vour Cream over it; mix it with ſome Orange- flower Water and the 
White of Eggs beaten up to Snow: Take Care not to over-fill your 
Cuſtard, = Fo it be done either in the Oven or under the Cover of 
a Baking-pan, with Fire under and over. When ready and glazed 
with Sugar, by Means of a red-hot Fire-ſhovel, ſerve it up hot tor 2 
dainty Diſh. 

CREAu-TARTS are made after the ſame Manner. 

Cream cuſtard with a VHeal- Ki. 

TAKE the Kidney of a Loin of Veal ready roaſted, and miice i; 
well. Get ſome Cream made as that before, which is called Pa. 
Cream, and mix it with the Kidney ; ſeaſon the Whole with Sugar, 
preſerved Jemon- peel cut ſmall, ſoine bitter Almond-biſkets, and the: 
Whites of five or fix Eggs beaten up to Snow. Then get ready an un 
der and a fide Cruſt in a Baking-pan, put over it your Ingredicats, and 
let it be baked in the Oven. When done, ftrew it with Sugar, and 
Free it with a red-hot Fire-ſhovel. Then put it into its Diſh, and 
erve it up hot for a daintv Diſh. 

| Tarxrs with a Veal-Kidney are dreſſed after the ſame Manncr. 
4 A Marrow-pye. | 

TAKE Peef marrow and let it be melted ; mix the melted Mar- 
row with Paſtry-Cream, ftir it well, add a good deal of Sugar (if there 
is none in the Cream) a little preſerved 1.emon-peel cut ſmall, ſome 
bitter Almond-biſkets, and a little Orange flower Water, and mix With 
it the White of ſix Eggs beaten up to Snow; then put your Ingredien:s 
over an Abbels, with a ſide Cruſt ready made and ſpread in the Bot- 
tom of a Baking-pan. You may ſet off your Pye with what Orna- 
ments you like ; let it be bated immediately: Being done, N. 
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With Sugar, glaze it with a red-hot Fire- ſhovel, put it in its Diſh, and 
ſerve it up hot for a dainty Diſh. 
An Almond-Pye, 


GET a Pound of ſweet Almonds ſkinned, pound them well, and 
moiſten them now and then with the White of Eggs. Beat up the 
White of eight Eggs to Snow, and mix four of their Volks with Sawsy 
Biſkets, raſped green Lemon-peel, preſerved Lemon-peel cut ſmall, 
and ſome crifped Orange-flower, or Orange-flower Water. This done, 
take your Almonds* out of the Mortar, mix them with the aforeſaid 
Ingredients, ſugar it and ſweeten it moderately, add the beaten White 
of Eggs, put it over your Abbeſs, with a Border round, ready done 
with Puff-paſte in a Baking-pan, and let it be baked. The reſt being 
done, as faid about thoſe betore, ſerve it up hot for a dainty Diſh. 

A Spinage-pye, 

GET ſome Spinage picked, waſhed, and ſcalded; put it into cold 
Water, take it out and ſqueeſe out the Water. Mince all this and 
put it over the Fire in a Stew-pan, with a good Lump of Butter, 
{ome Sugar, and preſerved Lemon-pcel cut ſmall. Moiſten them with 
Cream, or Milk, let it be reliſhing and cold, and put it in a Baking- 
pan over Puff-paſte, as ſaid in the foregoing Article; let it be baked 
preſently, put it in its Diſh, ſugar it and glaze it with a red-hot Fire- 
ſhovel, and ſerve it up hot for a dainty Diſh. 


A Piſtacho-tart. 


GET. a Pound of Piſtachoes ſcalded, pound them and do them, 
as directed to be done with the Almond-pye. Take three or four 
Savoy Biſkets, moiſten them a little with Cream, or Milk, and let 
them be handled like Paſte. Then mix them with the fame Things 
preſcribed in the Article of Almond-pye ; doing the reſt, as is ex- 
plained in the ſaid Article. 


Another Piſtacho-tart, 
YOUR Piftachoes being ſcalded and pounded, mix them with ſome 


Paſtry-cream ; ſtrew over them Sugar, raſped green Lemon-peel, and 
preſerved Lemon-peel cut {mall ; add the White of fix Eggs beaten up 
to Snow; do the reſt, as before. 

THe above two Compoſitions, with Piſtachoes, are to be made Uſe 
of with Tarts, and in the following Paſtry. 


To make a Sort of Cakes, called in French, Gateaux 
de Nioffce, Nioftee Cakes. 


MAKE with Puff paſte thin round Bits, the Circumference of the 
Foot of a Wine-glaſs, cut half of them into ſeveral Sorts of Forms, 
and add ſome of the Ingredients of Piftachoes, wiz. to each Cake a 
Bit of one Sort and a Bit of the other. | 

Ir youchave a Mind to make a Sort of Tarts, called Feuillantincs, 
roll out as many Bits of Paſte as you want, and cut the half of each 
Bit into divers Sorts of Forms, putting Cream of Piſtachoes over thoſe 
that are not cut. Then put over the other, cut out in Faſhion, the 
Cream, each Feuillantine having the Shape of a. Creicent, and faſhion 
them farther with the Point of your &nite, As for the Tarts, called 
2 Cenoiſis, 


EX... 


—_— . 
_ — 
= AW? _- 
= 
-_ — — x * - 


| 4 R — — ” * ” 
- w = = — — — : 
5 a 


ww 4 


— Ly * 
E — RC — — 
». * — 
—— = — * A.- 
1 . h a * 
— - 


——_ > Seam 


— 
— 


. 


— 


— — — . 22 —ů a> » ———— — —— 
IgA A * 2 " ; i > 
AS — * I 0 2 * me a - 
36 — * —— . ” « ” A — 


3 
| 
4 
i PB 
. 
j 


\ 1} 
f +3 
9 
£ 1 
f . 
14 
* 
„ 
* +7. 
N 1 
| I 
U 
| * 
0 
4 
j . g 
i $3 
WIT - 
j > © 
= 7 
: 


158 The MODERN Cook, 


Genoiſes, roll ſome fine Paſte for ſhort Craſt. This Paſte being rolled 
in Length very thin, put upon it, in its whole Length, a Row of 
ſome Bits of Piſtacho-cream the Bigneſs of a Button, on one Side on- 
Ily ; then lay the other Part of the Paſte over the ſaid Bits, and ſhape 
your Genoiſes. This done, cut them ſmooth with a Jagging-iron, 
and raiſe an Edge round ; then let them be fried. 

Tu aforeſaid Paſtry being done, ſtrew it with Sugar, and glaze it 
with a red-hot Fire-ſhovel. Uſe theſe Tarts, or Cakes, to garnith 
large dainty Diſhes. Obſerve that the aforeſaid Cakes and Feuillan- 
tines are only baked, 

A Chocolate-tart, 

PUT two Spoonfuls of fine Flour in a Stew-pan, with the Volks 
of ſix Eggs, reſerve their White, and mix theſe with ſome Milk ; add 
a Quarter of a Pound of raſped Chocolate with a Stick of Cinnamon, 
ſome Sugar, a little Salt, and ſome raſped green Lemon- peel, and 
let them be a little While over the Fire. After which, put in a little 
preſerved Lemon- peel cut ſmall, and, having taſted whether it has a 
fine Flavour, let it cool. When cold, mix this with the reſerved 
White of Eggs, beat up to Snow ; doing the reſt as directed in the 
other Articles. 

T1n1s Compoſition, as alſo the Marmelade made either with Apples 
or with Apricocks, may be uſed with Tarts, Feaillantines, Gunuiſcs, 
Cakes, &C. 

A Cinnamon-tart, 
PUT in a Stew-pan two Spoonfuls of fine Flour with the Volhs of 


fix Eggs, and mix it with Cream, or Milt ; put in ſome pounded Cin- 


namon, which Powder muſt be predominant ; ſweeten it with Sugar, 
and add a little Salt, raſped green Lemon-peel, and ſome preſerved Le- 
mon- peel. cut ſmall. Put all theſe a little over the Fire, and, being 
done, put in fome bitter Almond-biskets pounded, with a little Orange- 
flower Water. It being cold, mix it with the White of Eggs beat up 
to Snow, and put in your Cream: Put in a Paking-pan an Abbeſs of 
ſhort Cruſt ; make a Border round, pour in it your Cream, and bake 
it; being baked, ſugar it, glaze it with a red-hot Fire-ſhovel, diſh it 
up, and ſerve it up hot. 

Tuis Mixture is likewiſe very proper for all Sorts of ſmall Paſtry- 
works, and to ſtuff Cakes with. 

A Tart in Buſqueres, Slips of Paſte. 

ROL ſome fine Puff paſte, cut it ſquare, fill it with Sweet meat, 
and ſquare your Lid after the ſame Manner with Flowers, and Or- 
naments upon it; or, inſtead of the Lid, lav over ſmall Slips of Paſte 
placed croſsways, as uſually done over other Tarts either great or ſmall, 
Make your Buſqueres, which are Slips of Paſte, in Proportion to your 
Tart: Place eight or ten of them in your Diſh, and make them ſtick 
to it with Caramel. 

LET your Tart be baked, the Diſh being put on a Tin, plate. 
When done, ſerve it up, garniſhed on the Top with preſerved Orange, 
or other dry Sweet-meats. You may aiſo make your Buſqueres with 
the ſame Paſte as the Croguante is made of; the Upper and Under- 
cruſt of the ſame Paſte, filled with any Sweet meat; let your Buſqueres 
be well glazed, | Alarts 
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A Tart, en Colonade, in the Form of a round Pillar, 


THIS Tart is either made with Paſte for a Croquante, or with 
Puff-paſte. Make an under-cruſt in what Shape you pleaſe, and 
make in Paſte ſeveral 88, or Dolphins, which you bake ſeparately 
upon a tin Plate. Your Under-cruſt being hardened, dip the ſaid 
SS, or Dolphins, in Syrup, to place them over your Cruſt, and put 
upon your Under-crult all Sorts of Sweet- meat or Currant-jelly ; a- 
dorn it, as you pleaſe, and ſerve it up as a dainty Diſh. 

Pujf Cakes. 

MARKE ſome fine Puft-paſte, roll it as thin as a Crown-piece, take 
a Diſh of the Bigneſs of the Cake you defign to make, and place the 
ſame over your Paſte, which cut round. Being thus cut, put it on a 
Sheet of Paper, or u; on a tin Plate; then make another round Piece 
of Paſte in the ſame Manner, cutting in it what Figures you pleaſe. 
Fill the firſt Abbefs either with a Marmelade of Apricocks, or Ap- 
ples, or with a Cream of Piſtachocs, and cover it with your Abbeſs 
cut out into Figures, Then bake your Cake, and, being done, ſtrew 
ſome fine Sugar over it, and glaze it with a red-hot Fire-ſhovel. Put 
it in its Piſh, and ſerve it up, either hot or cold, for a dainty Diſh g 
it it is filled with Cream, ſerve it up always hot. 

A Cake of Mille Feuilles, @ thouſand Leaves, 

IN order to make this Cake, get four or five Pounds of fine Flour, 
and make a good Puff paſte; that being done, roll it as thin as a 
Half crown Piece. Then put over it a Diſh of the Bigneſs of the 
Cake you deſign to make, cut your Paſte round it, and put this Piece 
of Paſte, ſo cut round, upon a Sheet of Paper. Cut out, in the ſame 
Manner, ſeven or eight Abbeſſes more, cutting one of them into ſeve- 
ral Figures, to be placed on the Jop of your Cake. This being done, 
let them be baked ſeparately ; then glaze the Abbeſs cut out into Fi- 

ures, and make your Cake as follows: Put over one of theſe Ab- 
Peſts a Laying of Apricock Marmelade ; then over this another Ab- 
beſs with a Laying of Jelly of Currants; again, another Abbeſs over 
the laſt with Jelly of Gooſeberries. Continue, after the fame Man- 
ner, to place the reſt of your Abbeſſes, putting between them your 
ſeveral Layings of preſerved Raſherries, Apple-jelly, &c. placing on 
the Top your figured and glazed Abbeſs, ſo that the reſt may not be 
ſeen ; to which Purpoſe, your Cake muſt be glazed with a white 
Glaze, a green Glaze, and a Cocheneal-colour Glaze, to hinder our 
perceiving that there is more than one Abbeſs. Make the Glaze thus, 
@iz. Beat together in an earthen Veſſel, with a wooden Spoon, about 
a Pound of Powder-ſugar, the White of two Eggs, and the Juice of 
half a Lemon. If this Mixture proves to be too thin, put ſome more 
Sugar in it; then divide this Compoſition into three Parts; in the 
firſt, put nothing, but leave it white as it is; in the ſecond, put a 
little Cocheneal, to make it red; and the third green, with ſome 
Juice of Spinage. Glaze your Cake from Top to Bottom, firſt, with 
a Streak of your white Compoſition, then with a Streak of the red, 
and afterwards with a Streak of the Green; following the ſame Or- 
der, till your Cake is intirely glazed, Then, to dry your Icing, put 
your 
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your Cake, for a little While, in a warm Oven, or before the Fire, 
turning it round now and then, Your Cake being as it ſhould be, lay 
it in its Diſh, and ſerve it up for a dainty Diſh. It may be made as 
ſmall, or as large, as you pleaſe. 


A Cake with Bacon. 
ORDER and cut your Puff-paſte, as in the preceding Article. 


Cover one of your Abbeſſes with Bacon pounded, or melted, toge- 
ther with ſome middling Bacon more than half boiled, and cut into 
flat Pieces of the Bigneſs of a Thumb; make a Border round it. Then 
put over this ſuch another Abbeſs, and put upon it the fame Bacon, 
as before; then put over it a third Abbeſs, after the fame Man- 
ner as the former; rub the Top of it with a beaten Egg, and ſtick 
ſome Bits of middling Bacon in it, about the Length of half a 
Finger, and of the ſame "Thickneſs. Before you b'anch your Bacon, 
ule it ; and, having ſtuck your Cake with as many Bits of Bacon 
as poſlible, without their touching one another, put it in the Oven. 
When baked, lay it in its Diſh, and ſerve it up hot for a dainty 
Diſh. 
A Cake, called Puis d' Amour, the Well of Love. 


MAKE a Puff-paſte, roll it into the 'Thickneis of a Crown-piece, 
and put it round a Diſh, as before; put this firſt Abbeſs upon a tin 
Plate; then take another Diſh a Thumb's Breadth ſmaller than the 
fuſt, and cut round it a ſecond Abbeſs ; cut, out of the Middle of 
it, a Piece of ſix Inches in Circumference, more or leſs, accordin 
to the Bigneſs of your Cake. This being done, put this laſt Abbels 
over the firſt, and make with ſome of the ſame Paſte four SS, the 
Bigneſs you think fit, at leaſt four Inches long. Let all be dried in 
the Oven; then ſtrew ſome Sugar over your Cake, and glaze it with 
a red-hot Fire ſhovel. The four SS mult be glazed all over. Make 
with Paſte a little Chain of the Length of four or five Thumbs, like 
the Chain of a Well, which muſt be baked, and glazed like the reſt. 
Make likewiſe five ſmall Cakes of the Bigneſs of a Fiſt, with a Paſte, 
commonly uſed for a Sort cf Cake called in French, Petit Choux gros. 
Theſe five ſmall Cakes are to be made in Imitation of Pales ; and, 
when baked, are to be filled up with Currant jelly, or Marmelade 
of Apricocks, ſplitting a Corner of thein without parting them. "Then 
rub theſe ſmall Cakes with melted Butter, ftrew them with Sugar, 
and glaze them with a red-hot Fire-ſhovel. 'The Whole being ready. 
diſh up your Cake, and fill up the Middle of it with ſome jelly of 
Currants, or Marmelade of Apricocks. Then warm ſome Caramel in 
a Stew-pan, in which dip both Ends of your S8, placing them up- 
right croſs-ways bn your Pais d Amour ; ſo that one End of each may 
touch the Top of the other. This done, dip lisewiſe in your Ca- 
ramel the End of your Chain, laying the ſame over the Pop of 
your 88, 10 that it may imitate the Nature of a Chain and Pale of 
a Well. After this, put one of your little Cakes in the Middle on 
the Top of your Wel!, and the other four between the Interva's of 
your 88, and ſerve it up for a dainty Dith, You may make it as large, 
or as little, as you plcaſe. | 

Smatl; 
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Small Cakes of Pais d' Amour, the Mell of Love. 
ROLL your Puff-paſte of the ſame Thickneſs as that before, cut 
it in Abbeſſes of the Bigneſs of the Top of a Wine-glaſs, with a 
dented Jagging-iron, and place them upon a tin Plate, Then make 
as many more Abbeſſes, about the fixth Part ſmaller than the former 
cut, out of the Middle, a round Piece of the Breadth of a Six-pence, 
more or leſs, according to the Bignets of the Puis d' Amour you de- 
ſign to make; then put theſe Abbeſies over the firſt, keeping the 
ſmall round Pieces cut of to be baked with the reſt ; when done, 
{weeten them wich Sugar; glaze it with a red-hot Fire-ſhovel. Then 
pour in ſome Jelly of Currants, or Marmelade of Apricots, cloſe 


them with the ſmall round Pieces cut out, diſh up your Cakes, and 
ſerve them up for a dainty Diſh. 


A Cake rolled up in the Form of a Snail. 

GET ſome Puff paſte and Cream made after the ſame Manner, ag 
in the Article of Cream-tarts or Franchipane ; you may make it ei- 
ther white or green. Spread your Paſte the Length of one or two 
Yards, of the Breadth of four or fix Fingers, and about the Thick- 
neſs of two Crown-pieces. Put your Cream in the Middle the whole 
Length of it, cloſe your Paſte ſo as that the Cream may not run our, 
and make it in the Shape of a large Sauſage. This being done, 
put it on, Paper well buttered, turning it round to imitate the Form of 
a Snail, and rub it with beaten Eggs. Put it in the Oven, make a 
Border of buttered Paper round it, and bake it. When baked, ſtrew 
over it ſome fine pounded . glaze it with a red-hot Fire- ſhovel, 
«iſh it up, and ſerve it for a dainty Diſh. 


Cate called Fenillantine, mage of Puff-Paſte. 

FOR this Cake uſe the ſame Sort of Cream as in the foregoing Ar- 
ticle. Make an Abbeſs over a Sheet of Paper, and put your Cream 
in it to make it finer ; make round it an ornamental Border of the 
fame Paſte, and the ſame Ornaments on the Top. This being done, 
rub it with veaten Eggs, and put it in the Oven, When baked, 
glaze it with Sugar through a red-hot Fire-ſhovel, and ſerve it up, 
either hot or cold, for a dainty Diſh. 


An Almond-caze. I 

TO make ſuch a Cake of a moderate Size, take a Pound of ſweet 
Almonds with about thirty bitter ones ſcalded, and pound them well; 
put now and then ſome White of Eggs. When pounded, put it 
in a Veſſel; add three Quarters of a Pound of powdered Sugar 
with a little Orange-flower-water, three Eggs, and ſome raſped green 
Lemon-peel. Then beat all together; put in now and then ſome 
Volks of Eggs. When they are well beaten, and begin to look white, 
having already put into it a Dozen of Volks of Eggs, beat up the 
White of them, whilſt at the ſame Time you have another Perſon 
to pound your Compoſition, leſt the Almonds ſettle in the Bottom. 
The White of your Eggs being well beaten, mix it with the ſaid 
Compoſition, and put it in a tin Patty-pan well rubbed with Butter. 
Now put it in a moderate warm Oven, and let it bake, during three 
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Quarters of an Hour, but let it not bake too quick underneath; 
let it be of a good Colour. When done, turn it upſide down, and 
ſerve i for a dainty Diſh. 

SMALL Cakes are made with the ſame Paſte, taking only ſmaller 
Patty pans. 


A Sort of Cate called Bonnet de Turquie, @ Turk's 
Cap. 

TO make this Cake, you mutt get a Mould called, in French, 
Bonnet de Turgite en Cotes de Melon; that is, A Turk's Cap in Slices 
Melon. It is made either with the ſame Paſte as the Savoy Cakes, 
or with the Almond-paſte above-mentioned, or elſe with that uſed for 
a Croquante, which you put in your Mould or Patiy-pan ; to have the 
true Print thereof, prick it with the Point of a Knife. You may 
make your Paſte finer, and even make your Abbeſs with a white 
March-pane Paſte, made with ſweet Almonds well pounded, together 
with a few bitter ones, to give it a better Flavour, Your Almonds 
being well pounded, put them over the Fire in a Stew-pan, with a 
Handful of powdered Sugar, and keep it ſtirring. Being done enough, 
make with it an Abbeſs like that for a Croquante ; put it in your Pat- 
ty-pan, and bake it to a fine Colour. Your Bonnet de Turquie being 
baked, rub the Sides of it with Sweet-meat, and ſtre over this ſome 
ſmall Sugar-plums of divers Colours, making one Side of one Colour, 
and the other of another; ſerve it up hot over a Bottom furniſhe4 
with Sweet-meat, like the Bottom of a Croquante. 

A crackling Cake in the Shape of a Crown. 

THIS is generally made with Paſte for a Croquante, with which 
make ſome Slips, and put them into a Stew-pan, imitating, as much 
as poſſible, the Form of a Crown, either Imperial or any other ; co- 
lour it, and ſet it to bake. When baked, rub it with Sweet-meats 
of divers Colours, and ſtrew over this ſmall coloured Sugar-plums, as 
before. Serve it up over a Bottom like that of a Croquante, with 
Sweet-meats of divers Colours garniſhed, provided it be broke through, 
and looks like a Crown. 

A crackliag and glazed Cake, in French, Croquante 
Vitree. 

TO make this, your Paſte need not he ſo very fine ; make it thus, 

Viz. To two Ounces of Sugar take ſix Ounces of fine Flour, at leaſt, 


and a little Orange-flower water, but no Eggs, becauſe they would 


make your Paſte too dry; moiſten it with Water, and mind that it 
be neither too ſoft nor too hard: Then rub a Stew-pan with But- 
ter, and put in it an Abbeſs of your Paite, cut out into divers Figures. 
When ready to be baked, ſtrew ſome Sugar over it. Then put it 
in the Oven, where turn it now and then, and keep a dry Piece of 
Wood flaming in the Oven, to give your Cake a fine Colour. When 
bake l to your Liking, let it be cold before you take it out; being 
cold, put your Pan a little over a Stove, to looſen your Cake. As 
for the Bottom, make it in what Shape you pleaſe, with a Paſte made 
with Almonds, as in the March-pane Paſte. When you are ready to 
ſerve up this Cake, put in the Bottom ſome Sweet-meats of divers 
| | Colours, 
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Colours, or ſome Jelly of Currants; ſerve it up, with its Lid, for a 
dainty Diſh. f 
4 Cake called Croquante de Feuilletage, a crackling Cake 
made of Puff-paſte. j 
MAKE an Abbeſs of Puff-paſte, put it in the Bottom of a Stew- 0 
pan, or of a Baking- pan, and cut it into what Shape you pleaſe. Let 0 
it be half-baked, then ſugar it, and particularly the Slits of the Puff. Views | 
Put it into the Oven again, do not let it be out of your Sight, let it of 34 | | 
glaze well, take it out, let it be half cold, take it off without Breaking, 1 
make another Abbeſs with ſome of the ſame Puff: paſte, of the ſame 
Bigneſs as the other, and let it be baked : Then diſh it up, rub it with 
Jelly of Currants, or other Sweet-meats, put over it your glazed Ab- 1 
beſs, and ſerve it up for a dainty Diſh. 7:40 
A Savoy Cake. 3508 


PUT in ſome Eggs into one Scale, and ſome powdered Sugar in- "1,58 


— 
_ 4 
— - - > — 


to the other, both of the ſame Weight; take the gugar our of the © it 
one, and leave Half of your Eggs in the other; weigh fine Flour of «4% 
the Weight of half your Eggs. Then part the White from the Volles 1 5 
of Eggs, and beat up the White to Snow; put in ſome Volks, beat it e 


together, put your Sugar into it, and a Moment after your Flour; 
add raſp'd green Lemon: peel, and Leaves of criſped Orange: flower cut 
ſmall; then take a tin Patty-pan, or a Stew-pan, or a Bounct de Turguie 
rubbed with Butter, and put in your Mixture, putting over it Slices 
of criſped Almonds and Piſtachoes not celour'd, with preſerved Lemon- 
peel cut ſmall ; put it immediately into an Oven moderately hot, and oY 
let it bake about an Hour and a half. Your Cake being baked, take 116 
it out of the tin Patty-pan ; when it is well coloured, ſerve it up, or 17 

glaze it like the Cake of Mille Feuilles, or elſe rub it with Syrup, and 


{trew it with coloured Sugar-plums ; diſh it up, and ſerve it hot for a i bh: 
dainty Diſh, You may make them as ſmall as you pleaſe in ſmall Pat= #74 
ty-pans. 1+" 
Another Savoy Cate. 128 

i 


THIS Cake is made very near the fame with a Bisket. For a 
middling Sort of Cake, take a Pound and a half of powdered Sugar, 
put it into a Veſſel, break thirty Volks of Eggs, and keep the White. 
Add Almonds, or Almond-biskets, and Macaroons, bruiſed with green 
Lemon peel, ſome preſerved Lemon cut ſmall, and a little Orange- 
flower Water. With the Yolks of Eggs aforeſaid, put in one after a- 
nother, to thicken the Mixture; the White of your Eggs being beat up 

to Snow, and mixed with the reſt, add, by Degrees, a Pound and a 
Quarter of fifted Flour. This done, rub a Tin-pan or a Stew-pan with 
Butter, put in it your Mixture and bake it in a middling Oven for an 
Hour and a Half. Being baked, glaze it to the Colour you like; ſee 
the Article of the Cake called Mille Feuillrs: Or you may glaze it white, 
ſtrewed with ſmall coloured Sugar-plums ; but, if it proves tO be of a 
fine Colour, you may ſerve it up, Small ones are made with the ſame 
Paſte in little Moulds, | 

A Poupelain, a Sort of ſeft Cake. 

PUT about two or three Glaſſes of Water in a Stew-pan over the 

Fire, with a Piece of Butter of the Bigneſs of an Egg, a Stick of Cin- 
M 2 namon, 
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namon, and a little Salt. When it boils, put in it, by Degrees, Flout 
enough to make it pretty thick, and keep it ſtirring a While ; then 
take it off from the Fire, and let it cool a little ; then put it in a clean 
Stew-pan, and break in ſome Eggs cne after another. Do not make 
your Paſte too thin, add a little green Lemon-peel raſped, rub a Sheet 
of Paper with Butter, and lay over it your Paſte two Fingers wide; 
of which form your Poupelain, and put Paper round it, to hold it up. 
Put it in a moderate Oven, which open as little as poſſible. Your 
Cake being baked, draw it, open it in the Middle, take out the Paſte, 
rub it with melted Butter, ſugar it, and glaze it with a red-hot Fire- 
ſhovel, or in the Oven, Then put in it a thin Laying of Jelly 
of Currants, or of another Sweet-meat, with ſome preſerved Lemon- 
peel cut in ſmall thin Bits. Cover your Peupclain with the other Half, 
ruh it with melted Butter {ſome ſugar it) glaze it with a red-hot Fire- 
ſhovel, diſh it up, and ſerve it hot for a dainty Diſh. You may make 
it as large, or as ſmall, as you pleaſe; you may likewiſe bake it in a 
Stew-pan, rubbed with Butter, or elſe in a Bonnet de Turquie. This 
Sort of Fritters ſerves allo to make Fritters, called Pets, &c. 
A Dnail-pye. | 

YOUR Quails being picked and drawn, take out their Gall, and 
put their Livers on a Dreſſer with ſome Muſhrooms, a little Ham, a 
little Bacon, ſome Chibbol and ſome Parfley cut ſmall, ſeaſoning the 
Whole with Pepper, Salt, and ſweet Herbs; having minced and 
pounded it, ſtuff your Quails with it; then put in a Baking-pan an 
Abbeſs with a ſhort Cruſt, neither too thick nor too thin, and make in 
it a Laying of Bacon ſcraped, minced, or pounded ; place in it your 
Quails with Bits of Sweet-breads, Cocks-combs, and Muſhrooms ; ſea- 
{on it, and put in the Middle a Bunch, and ſome Butter on the Top; 
cover it with Slices of Veal and Bacon, lay over it an Abbeſs of the 
ſame Paſte, make round it what Ornaments you pleaſe, and rub it 
with beaten Eggs ; when baked and diſhed up, take out the Slices of 
Veal and Bacon with the Fat, pour in it ſome Eſſence of Ham, let 
your Pye be reliſhing, and ſerve it up hot for a firſt Courſe. 


A Pye, with a Sort of Siuffing, called Godiveau, made of 
Mince-meat. | 


MIN CE a Bit of Veal, with the Breaſts of a Capon and Partridge, 
and as much Beet-ſewet as Meat; ſeaſon it with Pepper, Salt, ſweet 
Herbs, fine Spice, and Parſley, all chopped ſmall; lay an Abbeſs, 
made with a ſhort Cruft, in a Baking-pan ; place over it ſome Sweet- 
breads, Cocks-combs, Muſhrooms, and Force-meat Balls, and put 
Slices of Pacon and ſome Butter over the Whole; cover your Pye 
with the fame Paſte, rub it with the Volk of an Egg, and fend it to 
the Oven, When baked, take out the Bacon and the Fat, put ſome 
Cullis of Veal and Ham in it, and, it being reliſhed, ſerve it hot. 
You may put in ſome Artichoke-bottoms and Tops of Aſparagus, 
when the Seaſon permits. | 


A IPoedcock-pre. 


YOUR Woodcocks being picked and drawn, lard them with ſmall 
Bacon 
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Bacon ſeaſoned ; take off the Legs and Wings, cut the Carcaſſes in two, 
and pound the Guts with ſcraped Bacon, Truffles cut ſmall, Parſley, 
and Chibbol; make an Abbeſs the Bigneſs of your Pye ; cover it over 
with a Laying of your pounded Mixture, place the Wings and Legs 
over it, ſeaſon it with Salt, Pepper, {weet Herbs, and fine Spice, and 
lay over all Slices of Bacon with foine Butter; cover your Pye with an 
Abbeſs, rub it with Eggs, and ſend it to the Oven. Now make a 
Cullis thus, vis. Lake a Pound of a Fillet of Veal, ſome Slices of 
Ham, an Onion cut into two, and ſome Carrets cut into Bits; put 
theſe in a Stew-pan over the Fire, cover it, and let it ſweat. When 
it begins to ſtick, put to it a Lump of Batter with a Duſt of Flour ; 
keep it ſtirring ; moiſten it with half Broth and half Gravy ; ſeaſon 
it with a whole Chibbol, ſweet Herbs, and Muſhrooms, and put a 
Glaſs of white Wine into it, with ſome of your uſual Cullis. Whilſt 
it is ſtewing ſlowly, pound the Carcaſſes and the Heads of your Wood- 
cocks, When pounded, put it in your Cullis, let it be reliſhing, ſtrain 
it off, and keep it hot. Your Pye being baked, take it out, diſh it 
up, take out the Slices of Bacon and the Fat, put in it your Cullis 
with Lemon juice, and ſerve it up hot. 

A PYE with Snipes is made the ſame Way, only you cut them in 
two, or leave them whole. 

A Partridge-pye. 

YOUR Partridgez being done, truſſed, and blanched, cut off the 
Wings and the Legs ; pound the Livers with ſome Bacon ; lay an Ab- 
beſs in a Baking-pan, put over the ſame pounded Bacon and Livers ; 
upon this, place your Wings and Legs, with ſome Sweet-breads cut 
into Bits, Muſhrooms, and Truffles; ſeaſon it with Pepper, Salt, ſweet 
Herbs, and fine Spice ; cover it with Slices of Ham, and Veal, and 
Bacon; at laft, cover your Pye with an Abbeſs, rub it with Eggs, and 
let it be done in the Oven, or under a Cover. Then make a Cullie 
thus, gig. Take ſome Slices of Veal and Ham, with Onions and Car- 
rots, cut into Bits; let it ſweat over a Stove; when it begins to ſtick, 
moiſten it with half Gravy and half Broth ; ſeaſon it with Muſhrooms, 
Truffles, a Sprig of ſweet Baſil, and Rocamboles ; put in it a couple 
of Glaſſes of Champaign, and thicken it with a Ladle of your uſual! 

-ullis. Pound the Carcaſſes of your Partridges, take out the Meat 
of your Cullis, let it be cf a good Taſte, put in it the pounded Car- 
caſſes, ſtrain it of, and keep it hot. When your Pye is baked, open 
it, take out the Veal, Ham, and Fat, diſh it up, put in it your Cullis, 
and ſerve it up hot for a firſt Courſe. 


A Lark-pye. 

PICK, draw, and truſs your Larks; pound the Guts with ſome 
Bacon, ſeaſon them with Pepper, Salt, ſweet Herbs, fine Spice, Muſh- 
rooms, Truffles, and a little Sage, and with theſe ſtuff your Larks. Lay 
an Abbeſs made with a ſhort Cruſt in a Baking- pan; put over the fame 
ſome pounded Bacon and Beef-ſewet ; place your Larks in it, ſeaſon it 
with Pepper, Salt, ſweet Herbs, and fine Spice, and lay ſome Slices of Ba- 


con with Butter over it; cover it with an Abbeſs, rub it with Eggs, and 


{end it to the Oven, or let it be done under a Cover. When baked, open 
it, take out the Bacon and the Fat, diſh it up, put in it ſome of your 
plual Cullis or Eſſence of Ham, and ſerve it up hot. 


—— * 
— ——— 


ot 


— 
7 © a 


— ts 
5 : - = 
- renn 
* < - W S 2 


8 


— 


2 
_ 


166 The Mop ERRN COO E! 


YOUR Rabbits being ſkinned and drawn, cut them into eight Pieces, 
and mince the Liver with ſcraped Bacon, Parſley, Chibbols, Shalots, 
Pepper, Salt, ſweet Herbs, and fine Spices ; lay in a Baking- pan an Ab. 
beſs made with a ſhort Cruſt, put over it the pounded Liver, and place 
in it your Rabbits with Muſhrooms and Truffles; ſeaſon it with Pep- 
per, Salt, ſweet Herbs, and fine Spice; lay Slices of Bacon with Butter 
over it, cover it with an Abbeſs, rub it with Eggs, and let it be baked 
about three Hours ; then open it, take out the Bacon and the Fat, put 
in it ſome Eſſence of Ham, or Cullis of Rabbits, diſh it up, and ſerve 
it hot for a Courſe, 


A Pye with Slices of Hares or Leverets. 

YOUR Hares being ſkinned and drawn, cut the Fleſh of their 
Back into Slices and mince their Livers with ſcraped Bacon, Parſley, 
Chibbols, Shalots, Muſhrooms, Truffles, Pepper, Salt, ſweet Herbs, and 
fine Spice; lay an Abbeis made with a ſhort Cruſt in a Baking pan, 
Put in the pounded Livers, then your Slices, and laſtly, ſome Butter 
and Slices of Veal, Ham, and Bacon; cover your Pye with Paſte, rub 
it with Eggs, and ſend it to the Oven. When bated, open it, take 
out the Fat and the Slices of Ham, Veal, and Bacon, diſh it up, put 
ſome Cullis or Eſſence of Ham into it, and ſerve it up hot for a 


Courſe. 
A Squab-pye. 


SCALD your Squabs, draw and truſs them as for Stewing, and 
blanch them ; mince Gas Bacon and Beef-ſewet, and pound it ; lay in 
a Baking-pan an Abbeſs made with a ſhort Cruit, put pounded Bacon 
and Beef: ſewet over it, and place your Squabs in it, with Sweet-breads, 
Muſhrooms, Artichoke-bottoms, and Truffles; ſeaſon it with Salt, Pep- 
per, ſweet Herbs, and fine Spice; lay ſome Butter and Slices of Bacon 
over it, cover it with an Abbeſs, rub it with Butter, and let it bake a- 
bout two Hours ; then open it, take out the Bacon and Fat, diſh it up, 
put in it either an Eſſence of Ham, a white Cullis, a Craw-fiſh Cullis, 
or ſome beaten Eggs, and ſerve it up hot for a Courſe, 
A Chicken-pye. | 

SINGE your Chickens, draw and truſs them as for Boiling, blanch 
them in boiling Water, and cut them out as for a Fricaſſee; lay in a 
Baking-pan an Abbeſs made with a ſhort Cruſt; put over it ſome 
Mince- meat or Godiveau, and your Chickens with Sweet-breads cut 
into Bits, Muſhrooms, and Truffles; ſeaſon it with Pepper, Salt, ſweet 
Herbs, and fine Spice, lay ſome Butter and Slices of Bacon over it, co- 
ver it with an Abbeſs, rub it with Eggs, and let it be baked about two 
Hours. When bak@d, open it, take out the Bacon and the Fat, dith 
it up, put a white Cullis in it, an Eſſence of Ham, or ſome beaten 
Yolks of Eggs, and ſerve it up hot for a Courſe. 

Thx Pye with Pinions, Livers, and Hearts of Fowls is made the 


fame Way, 
A Sweet-bread Pye, | 
SOAK your Sweet-breads in freſh Water, and blanch them in 
boiling Water ; cut ſome Bacon and Ham into Slices, ſeaſoned with 
Pepper, Salt, ſweet Herbs, and fine Spice; lard therewith your Sweer- 
| | pbreads; 
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breads ; lay in a Baking-pan an Abbeſs of a ſhort Cruſt or ſome Puff. 
paſte; over which put ſome Mince-meat or Godiveau ; place your 
Sweet-breads in it, with Muſhrooms, Truffles, and Cocks-combs, ſea- 
ſoned with Salt, Pepper, ſweet Herbs, and fine Spice; lay ſome Slices 
of Bacon with Butter over it, cover it with an Abbeſs, rub it with Eggs, 
and ſend it to the Oven. When ba'ced, open it, take out the Bacon 
and the Fat, diſh it up, put in it an Eſſence of Ham, or a Craw-fiſh 
Cullis, and ſerve it up hot. 
A PYE with fat Livers is done the ſame Way. 
A Pye with Slices of Veal. 

TAKE a Nut of Veal, cut it in Slices, beat them flat, and lard 
them with fine Bacon; ſtrew them with a Duſt of Flour, and blaneh 
them in melted Bacon, or Hogs-lard ; then take them out, and let 
them cool. Lay an Abbeſs of a ſhort Cruft in a Baking-pan, with 
Mince-meat or Godiveau over it ; place your Slices in it with ſome 
Muſhrooms ; ſeaſon it with Pepper, Salt, a Crum of Garlic, and a 
Bunch of ſweet Herbs; lay Slices of Bacon with Butter over it, cover 
it with an Abbeſs, rub it with Eggs, and let it bake about three Hours; 
then open it, take out the Bacon and Fat, diſh it up, put in it ſome of your 
uſual Cullis or Eſſence of Ham, with Lemon juice, let it be reliſhing, 
and ſerve it up hot for a Courſe. 


A Pye with Sheep” s-tongues. 
TAKE Sheep's-tongues half done in a Braiſe, or in a Seaſoning, 
pick them, and {lit them in two; lay an Abbeſs in a Baking-pan, and 
put over it ſome Mince-meat or Godiveau; place over it a Laying 


of your Tongues, ſeaſoned with Pepper, Salt, ſweet Herbs, and fine 


Spice; then a ſecond Laying of your "Tongues, ſeaſoned the ſame 
Way; lay over them Slices of Bacon with Butter, cover your Pye 
with an Abbeſs, rub it with Eggs, and let it bake about two Hours. 
When done, take it out, open it, take out the Slices of Bacon, dith 
it up, put in it minced Sauce, and ſerve it up hot for a Courſe. 

SEE the Manner of making this minced Sauce, in the Chapter of 
Sauces and CulliJes. 


A Pye with Neats-tongues. 
A PYE with Neats-tongues, or Calves-tongues, is done as that be- 


fore ; but the Neats-tongues are cut into Slices, and the Calves-tongues 
into long Pieces. 


A Pye with Chickens, or other Meat, in a Diſh. 
PUT in the Bottom of a Diſh a Laying of Mince- meat or Go- 
diveau, and make round it a Border with Puff-paſte ; then place your 


Meat in it, ſeaſon it with Pepper, Salt, ſweet Herbs, fine Spice, Muſh- _ 


rooms, and Truffles; lay Slices of Bacon and Butter over it, cover it 
with an Abbeſs of Puff-paſte cut out into divers Figures, rub it with 
Eggs, and put it in the Oven; when baked, take it out, open it, take 
off the Slices of Bacon and the Fat, put in it ſome Cullis, let it be re- 
liſhing, cover it again, and ſerve it up hot for a Courſe. 
A Pye a PEteuille. | 755 
THIS Pye is made with Chickens, or other Meat, as the Pyes 
before - mentioned; but you cover 1 with an Abbeſs of Paſte, * 
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the Spaniſo Way. See the Way of making it in the Article of Pazzy- 
attees ; do not rub it with Eggs, but with melted Hog's-lard ; when 
aked, put in it, through a Funnel, what Sauce you pleate, and ſerve it 
up hot for a Courſe. 
Puff-paſte with Beef. ſewet. 

CHOP ſome freſh Beef, ſewet, melt it, but do not let it be brown; 
ſtrain it off, put in freſh Water, and pound it; make your Paſte with 
it, as you do with Butter. This Puff paſte ſerves in hot Countries, 
when they cannot eaſily get Butter; it 15 uſed with the ſame Sort of 
Paſtry work, as that made with Butter. This Sort of Paſtry mult be 
ſerved up hot, that it may be found as good as that made with Butter. 

You may make a Paſte for a ſhort Cruſt with Beef-ſewet, melt- 
ed and pounded as before; it is uſed with Pyes ſerved up either hot or 
cold, and is likewiſe good to moiſten the Inſide of Pyes. 

Puff-paſte with Oil. 

TAEE ſome Beef-fewet, melt it, ſtrain it off, put it in fieſh Wa- 
ter a little While; then take it out, ſquceſe it, and pound it with a 
little Oil; when mixed, put more Oil into it, and pound it again; do 
the ſanic, till your Beef. ſewet be as ſoft as Butter. This done, put 
ſome Flour on : Dreſſer, make a Hollow in the Middle, put a little 
Salt into it, with a couple of Eggs and a Glaſs of Oil, mix it with 
freſh Water, and let your Paſte be as ſoft as your Beef-fewet and Oil 

ounded together; keep it a little White, then roll it, put as much 
Beef and Oil as Paſte over it, double your Paſte, roll it, and double it 
again five Times. IU his Sort of Paſte is proper in Countries where 
Butter is ſcarce, You may uſe it with all Sorts of Paſtry, provided 
you ſerve it up hot; you may take Hog's-lard, inſtead of Bect- 


lewct. 
Another Sort of Puff-paſte cu Oil. 

PUT about three Pounds of Flour on a'Drefer, make a Hole in 
the Middle, put in it two Eggs with a Glaſs of Oil, mix it with freſh 
Water, and let it Rand ; then roll your Paſte very thin, and put over 
it ſome Oil, but very little at a Time; repeat this about fix Times, 
putting in it about two Pounds of Oil. This Paſte ſerves for all Sorts 


of Pyes. 
Pye cpith Oil, the Provenſal Yay. 

MAKE a Puff-paſte with Oil, as the laſt, putting in it Anchovics 
cut ſmall and pounded, when you mix the Flour; then lay in a Bak- 
ing- pan your Paſte, the Thickneſs of a Crown piece, and put round 
it a Slip the Breadth of a Thumb. Take Anchovies clean, bone 
them, cut them inte two, and put them round your Abbeſs at a Diſ- 
tance from each other; do the ſame, till your Abbeſs be full; cut 
ſome Paſte into ſquare Slices of the Breadth of a Thumb, and of the 
"Thickneſs of a Shilling, and put theſe over each Anchovy ; then 
colour your Pye with Egge, and ſend it to the Oven; let it be of a 
good Colour, but not too dry. When baked, diſh it up, and ſerve it, 
E.$1cr hot or cold, for a dainty Diſh. 


A Carp- 
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A Cerp-pye. 

TAKE ſome Carps, ſcale and wath them; take off the Fleſh of 
one, put it on a Preſſer, mince it with Crums of Bread boiled in 
Milk, and a Lump of Butter, and ſcaſon it with Salt, Pepper, ſweet 
Herbs, fine Spice, and Muſhrooms ; lay in a Baking-pan an Abbeſs 
of the Paſte for a ſhort Craft, and put in it your minced Carp; gut 
your Carps, ſplit them into two, cut each Half into three Parts, put 
them over your Stuffing, with Muſhrooms and a Bunch of ſweet Herbs, 
ſeaſon it with Pepper, Salt, and {weet Herbs, lay ſome Butter over it, 
cover it with an Abbefs, colour it with Eggs, and ſend it to the 
Oven; when baked, take it out, open it, take off the Fat, diſh it 
up, put in it a Ragout of ſoft Rocs of Carps, or a Craw-fiſh Cullis, 
and ſerve it up hot for a Courſe. | 

A Pikte-pye, 

THIS Pye is made the ſame Way. 

A Tench-jye. 

SCALD, gut, and waſh your Tenches, and cut them into Pieces; 
ay an Abbeſs for a ſhort Cruſt in a Baking- pan, put ſome Carp's 
Stuffing in the Bottom, and put in your Tenches with Muſhrooms and 
Artichoke-bottoms ; ſcaſon it with Pepper, Salt, and fine Spice; lay 
ſome Butter over it, cover it with Paſte, colour it with Eggs, and ſend 
it to the Oven; when baked, take it out, open it, take off the Fat, 
diſh it up, put in it a white Ragout of ſoft Roes of Carps, or a Craw- 
fiſh Cullis, or other Cullis, and ſerve it up hot for a Courſe. 

An Fet-pve, 

SKIN, gut, and waſh your Eels, bone them on the Back and 
Breaſt, cut them into Pieces, blanch them, and put them in freſh 
Water; lay ſome Paſte for a ſhort Cruſt in a Baking- pan, put in it 
a Carp- ſtuffing, place in it your Eels with Muſhrooms and dry Truf- 
fles, ſeaſon it with Pepper, Salt, ſweet Herbs, fine Spice, Parſley, and 
Chibbol cut ſmall; lay ſome Butter over it, cover it with an Abbeſs, 
colour it with Eggs, and ſend it to the Oven; when baked, take it 
out, open it, take off the Fat, diſh it up, put in it ſome beaten Eggs, 
or Craw-fiſh Cullis, and ſerve it up hot for a Courſe. 

A Trout-pye. 

YOUR Trouts being cleaned, lard them with Fel, or with fine 
Bacon and Ham; lay in a Baking-pan an Abbeſs for a ſhort Cruſt, 
and put over it ſome Carp-ſtufiing, and your Trouts with Muſhrooms ; 
ſeaſon it with Pepper, Salt, and a Bunch of ſweet Herbs, with ſome 
Butter over it, cover it with an Abbeſs, colour it with Eggs, and ſend 
it to the Oven; when baked, take it. out, open it, take off the Fat, 
diſn it up, put in it a Craw-fiſh Cullis with Craw-f:{h "Tails, or ſome 
Eſſence of Ham, and ſerve it up hot for a Courſe. 

A Salmon-pye. 

CUT your Salmon in Pieces, lay in a Baking-pan an Abbeſs 
of Paſte for a ſnort Cruſt, and put in it a Stuffing made with Carps, 
wich your Pieces of Salmon over it; ſeaſon them with Pepper, Salt, 
{ſweet Herbs, fine Spice, Muſhrooms cut into Slices, and Truffles, if you 
have 
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have any; lay ſome Butter over theſe, cover your Pye with an Ab. 
beſs, colour it with Eggs, and ſend it to the Oven ; when, baked, open 
it, take off the Fat, diſh it up, put in it a Craw-fiſh Cullis, or other 
Cullis, or elſe an Eſſence of Ham, and Lemon-juice, and ſerve it up 
Hot for a Courſe. 

A Sturgeon-pve. 

WASH your Sturgeon, cut it into ſquare Pieces of the Breadth of 
four Fingers, and lard them with Eel, or elſe with Bacon and Ham 
lay an Abbeſs of Paſte for a ſhort Cruſt in 2 Baking-pan, and put in it a 
Stuffing made with the Fleſh of your Sturgeon, or with Carps ; place 
over it your Pieces of Sturgeon with Muſhrooms and Truffles, if you 
have any; ſeaſon it with Pepper, Salt, ſweet Herbs, fine Spice, the 
Juice of two Lemons, Chibbols, Shalots, and a couple of Rocamboles 
cut ſmall ; lay tome Butter over theſe, cover your Pye, ſet it off with 
Ornaments, colour it with Eggs, and let it be in the Oven for two 
Hours ; when baked, open it, take off the Fat, diſh it up, put in it a 
Craw-fiſh Cullis, or minced Sauce, or an Eſſence of Ham, and ſerve 
it up hot for a Courſe. 


A Pye with Barbels, or other Fiſh. 

TAKE ſome Barbels, Turbots, or Soles, gut and waſh them, and 
cut them into Slices; mince ſome of their Fleſh with Butter, Muſh- 
rooms, and Truffles, if you have any; ſeaſon theſe with Pepper, Salt, 
ſweet Herbs, and fine Spice; put in the Crums of a Loaf boiled in 
Milk, with a couple of Yolks of Eggs. Now lay ia a Baking-pan 
an Abbeſs of Puff- paſte, put in your S:ufting, and place your Slices 
over it, with Slices of Muſhrooms and Truffles, if you have any; 
ſeaſon them with Pepper, Salt, ſweet Herbs, fine Spice, and a couple 
of Rocamboles cut ſmall ; lay ſome Butter over them, cover your Pye 
with another Abbeſs, colour it with Eggs, and let it be in the Oven 
for an Hour ; when baked, take it out, open it on the Top, take off 
the Fat, diſh it up, put in a Craw ſiſh Cullis or other Culits, and ſerve 
it up hot for a Courſe. 

A Smelt-pyc. 


SCALE, gut, and waſh your Smelts ; put an Abbeſs in a Baking 

an, and lay over it ſome Butter ſeaſoned with Salt, Pepper, ſweet 
Fletbs, fine Spice, Muſhrooms, Parſley, and Chibbols cut {mall ; then 
place in it your Fiſh, ſeaſon it with Pepper and Salt, and put the reſi 
of your Butter over it; cover your Pye with another Abbels, ſet it off 
with Ornaments, colour it with Eggs, and let it be bated moderately 
about an Hour ; when baked, take 1t out, open it, take off the Fat, 
rut in it à little Cullis of Craw-fiſh, or other Cullis, or ſome Eſſence 
of Ham, diſh it fp, and ſerve it up hot for a Courſe. 

4 Pearch-pye. 

SCALE, gut, and waſh vour Pearches ; cut off the Heads, the 
Ends of the 'I auls, and the Fins ; lay in a Baking-pan an Abbeſs made 
with Paſte for a ſhort Cruſt, and put over it ſome Butter ſeaſoned with 
Salt, Pepper, ſweet Herbs, fine Spice, Muſhrooms, Parfley, and Chib- 
bols cut fall; then place your Pearches in it, ſeaſon them with Pep- 
per, Salt, and Muſhrooms cut into Slices, lay the reſt of your Butter 
OVex 


The Mop ERN COOK. 171 


bver them, cover your Pye with another Abbeſs, ſet it off with Or- 
naments, colour it with Eggs, and fend it to the Oven; when baked, 
take it out, open it on the Top, take off the Fat, put a Ragout of 
Muſhrooms, or a Craw-fiſh Cullis, or a white Ragout of Oyſters, and 
ſerve it up hot for a Courſe. 

Py es with Quavivers are made the {ame Way. 

A Pye with minced Carps. 

SCALE, waſh, and fin your Carps; mince their Fleſh on a Dreſ- 
ſer, ſeaſon them with Pepper, Salt, ſweet Herbs, fine Spice, Muſh- 
rooms, Parſley, and Chibbols cut ſmall, add the Crum of a Loaf boiled 
in Milk, and mix theſe all together; put an Abbeſs of Puff-palte into a 
Baking-pan, put in it your minced Carps, with ſome Butter over it, 
cover it with another Abbeſs, adorn it, colour it with Eggs, and ſena 
it to the Oven ; -when baked, take it out, open it on the Top, take 
of the Fat, put in it ſome Cullis with Lemon-juice, and ſerve it up 
hot for a Courſe. | 

You may make Pyes of all Sorts of Fiſh, the ſame Way. 

A freſh Cod-pye. 

PUT an Abbeſs of fine Paſte in a Baking-pan, and put over it ſome 
Butter, rolled in Flour, and ſeaſoned with Parſley, Chibbols, Muſh- 
rooms cut ſmall, Pepper, Salt, ſweet Herbs, fine Spice, and Shalots ; 

ut ſome Pieces of freſh Cod over it, and ſeaſon them with Pepper, 
Salt, Parſley cut ſmall, Parſley- roots cut into Slices, and a little Mace; 
put ſome Butter over theſe, cover your Pye with another Abbeſs, 


adorn it, colour it with Eggs, and ſend it to the Oven. Now make 


a Sauce thus, iz, Put a Lump of Butter in a Stew-pan over the Fire, 
with a Duſt of Flour, Salt, Pepper, Nutmeg, a couple of Anchovies 
cut ſmall, and a Daſh of Vinegar ; thicken your Sauce, and put in it 
ſome blanched Oyſters. Your Pye being baked, take it out, open it, 
take off the Fat, let it be reliſhing, ſqueeſe a Lemon juice into it, pu: 
your Sauce into it, and ſerve it up hot for a Courſe, 

A Pye of jalt Cod. 

TAKE ſome ſalt Cod, unſalt it, and boil it; then put about a 
Pound of Butter into a Stew-pan, with a Dult of Flour, Parſley, Chib- 
bols, Shalots, Rocamboles cut ſmall, and Nutmeg ; take your Cod 
gut of the Water, bone it, and cut it into Slices ; put it into a Stew- 
pan with Cream, thicken your Sauce, put an Orange or a Lemon- 
Juice into it, and let it be reliſhing and cold; put an Abbeſs of Puft- 
paſte in a clean Stew-pan, put your Cod into it with a Lump of Butter 
over it, cover your Pye with another Abbeſs, adorn it, colour it with 
Eggs, and ſend it to the Oven. When baked, take it out, open it on 
the Top, put in it a white Sauce made with Butter, Parſley, and 
Chibbols cut ſmall, ſtir it well to thicken it the better, cut the Cruſt 
taken off in Pieces, placed on the Top, and ſerve it up hot for a Courſe. 
Pyes with dry Cod and Stock-fiſh are made, the ſame Way, 

A Pye with ſoft Roes of Carps. 

BLANCH your ſoft Roes, put them in cold Water, and take them 
oat to drain ; then lay an Abbeſs of Puff-paſte in a Baking-pan, and 
put over it a Staffing made with Carps, or other Fiſh, or elſe Mince- 

. meat; 
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meat; place your ſoft Roes over it with Muſhrooms and Truffles, ſea- 
ſon them with Pepper, Salt, and a Bunch of ſweet Herbs, lay over them 
ſome Butter with Slices of Bacon, cover your Pye with another Abbeſs, 
adorn it, colour it with Eggs, and ſend it to the Oven ; when baked, 
take it out, open it, take off the Fat with the Slices of Bacon, put in 
it a Ragout of Craw-fiſh Tails and Muſhrooms, and ferve it up hot 
for a Courſe. 
An Oyſter-pye. 

BI. INCI ſome large Oyſters in their own Liquor, put them in 
cold Water, and take them out to drain; lay an Abbeſs of fine Paſte in 
a Baking pan, put over it a Lump of Butter, rolled in Flour, and ſea- 
ſoned with Pepper, Salt, ſweet Herbs, fine Spice, Parſley, Chibbols, 
and Muſhrcoms cut ſmall ; gueeſe your Oyfters, to take out their Li- 

uor ; put them in your Pye ; lay over them more Butter rolled and 
Cafoned, as before; add to it Muſhrooms cut in Slices, and Truffles, 
if you have any; cover your Pye with another Abbeſs, adorn it, co- 
lour it with Eggs, and ſend it to the Oven; when baked, take it out, 
open it, take off the Fat, put in it a minced Sauce, and ſerve it up 
hot for. a Courſe. 
Another Ovſter-pye, the Dutch Way. 

TAKE ſome large Oyfters ; lay in your Baking-pan an Abbeſs 
of fine Paſte, and put over it ſome Butter with raſped Cruſts of 
Bread and Parſley cut ſmall ; make over it a Laying of Oyſters, put 
more Butter with Cruſts and Parſley, as before, malte a ſecond Lay ing 
of Oyſters, and do, as before; cover your Pye with another Abbels, 
colour it with Eggs, and ſend it to the Oven; when baked, diſh it up 
immediately, without taking off either the Upper-crult or the Fat ; add 
only to it Lemon-juice, and ſerve it up hot for a Courſe. 

A Muſcle-pye. 

CLEAN the Muſcles, waſh them in ſeveral Waters, and put them 
in a Stew-pan over the Fire to open them; take them out dry, aud 
make your Pye with them, as the Oyſter-pye before-inentioned, 

An Egge. 

LET your Eggs be hard boiled, and cut them in Slices; make a 
Sauce like that mentioned in the Article of Salt Cod Pye ; put your 
Eggs into it, and let it be cold 3 do the reſt, as ſaid in the Article of 
Cod. Pye. 


HAF. XVII. 


Of Pyes either hot or cold, with Fiſh, Fowls, 
Butchers Meat, and Veniſon-paſty. 


Hor FISsH-PYES. 


A Carp-pye. 
8 LE and gut ſome Carps, lard them with ſome Bits of Eel well 
xJ ſcaſoned, and form the Pye with the uſual Paſte, made as directed 
in the Chapter of hot Fl: pres, which is proper enough for all Sorts of 
2 | Fiſh- 
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Fiſh-Pyes; the Bottom and Sides of the Pye being made, put the Stuffing 
of a Carp, made as follows, in the Bottom: Take the Fleſh of one or 1 
two Carps, Pikes, or Eels; but, if theſe three Sorts of Fih are mixed 1 
together, your Stuffing will be the more delicate; add ſome Bread- 6 
crum boiled in Milk, ſome Muſhrooms, "Traffles, if you have any, | 
Parſley, Chibbols, and Shalots ; the Whole being well minced toge- 


ther, put in ſome Butter, more or leſs, according to the Quantity of | 15 
your Stuffing. When your Pye is made of Carp, about ſix Ounces of WE |; 
Butter will be ſufficient. Seaſon your Stuffing with Salt, Pepper, ſweet N þ, | 
Herbs, and all Sorts of Spices, and pound it with Volks of Eggs; then ' 3% 


put your Stuffing in the Bottom of your Pye, as before. You may 
make Uſe of this Stuffing for Patty- pattees, and for all Sorts of Pyes 
with Fiſh: When the Bottom of your Pye is covered with this Stuffing, WS 
place your larded Carps in it, with Muſhrooms, "I'rufles, and Morells, „ 
if you have any; ſcaſon the Whole with Salt, Pepper, ſweet Herbe, 1 
and fine Spice. Then make a Laying of Butter, and cover it with 4 


ſome of the aforeſaid Paſte ; finiſi the Pye, in ſetting it off with Orna- 4 1 | 
ments, as Roſes, Tulips, Flower-de-Lis's, Sc. I'his being done, rub [14:40 
it with beaten Volks of Eggs, and keep it in the Oven for two Hours C A 
when baked, open it, take off the Fat, and put in it either ſome Cul- wer 


lis, or a minced Sauce, with the Juice of a Lemon, and ſerve it up 
hot. See the Way of making this Cullis in the Chapter of Cu//i/s, | 
and that of making the minced Sauce, in the Chapter of Seuces, 15 

A Pike-pye. 11 

YOUR Pikes being ordered, as the Carps, cut them into Pits ; 1 
but, if they are ſmall, leave them whole, and lard them with Eels; I 
proceed in every Thing, as directed in the Article of Caps, and uſe We |. 
the ſame Cullis or Sauce, You may likewiſe put in vour Pye a Ra- [40 
gout made with ſoft Roes of Carps, Artichoxe-bottoins, and Muſh- 
rooms, or a good Ragout of Oyſters ; or you may ule both theſe Ra- 
gouts for the Carp-pye. 

You may likewite make this Pye with a white Sauce. 

A hot Eel-pye. 

YOUR Eels being ſkinned, cleaned, and cut into Bits, make your 
Pye, as before; cover the Bottom of it with a Sort of Fiſh-ſtuffing, 
called Godivean : See the Chapter of Sings; and do the reſt as the 
Carp-pye ; when it 1s baked, put a ſmall Ragout of Muſhrooms into 
it with ſoft Roes, and the Juice of a Lemon, and ſerve it up hot. You 
may make the Ragout either with a white or a brown Sauce. 


A hot Tench-pye. 


YOUR Tenches being whitened in warm Water, and cleaned, 
cut them into Bits, which place in your Pye, covered in the Bottom 
with ſome Stuffing, as before; then put in ſome Muſhrooms, Truffles, 
Parſley, Chibbols, and Shalots, with a good Lump of Butter; when your 
Pye is finiſned, put it in the Oven for an Hour and a Half; when 

| baked, take off the Fat, and put in a good Fiſh Cullis, or a Ragout of 
ſoft Roes and Muſhrooms, with a white or brohn Sauce, and the 
Juice of a Lemon, and ſerve it up hot, | 
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A bot Lamprey-pye. 

YOUR Lampries being ordered, as the 'Tenches, put in the Bottoms 
of the Pyes ſome Bits of good Butter, and then your Lampries; ſea- 
ſoning them, and proceeding, as directed for the Tench-pye ; your Pye 
being made, put a ſweet, ſour, or Pepper- ſauce into it, and ſticking it 
with Lemon, ſerve it up. | 

A hot Eel-pout Pye, 

ORDER your Eel-pouts, as the Tenches, and reſerve their Li- 
vers to make a Ragout with them, together with ſome ſoft Roes, to 
be put into your Pye ; in the Bottom of which, put ſome good Butter 
dipp'd in fine Flour, with Muſhrooms, Truffles, Parſley, Chibbols, 
and Shalots ; having ſeaſoned it, place your Eel-pouts in it, cover 
them Top and Bottom alike, and put ſome Butter over them; do the 
reſt, as directed for the 'T'ench-pye ; when baked, put in it the Ra- 


gout of Livers, ſoft Roes, and Craw-fiſh Tails, if you have any, and 


the Juice of a Lemon, and ſerve it up hot. 


A hot Trout-pye. 

YOUR Trouts being gutted and larded with Eels and Anchovies, 
cut off their Heads and the Ends of their Tails ; ſtuff them with Stuf- 
fing made of ſome of the Fleſh, Muſhrooms, Truffles, Parſley," and 
Clubbols, the Whole ſeaſoned and minced together : Your Pye being 
prepared, put your 'Trouts in, with ſome freſh Butter both over and 
under them; bake it, more or leſs, according to the Bigneſs of your 
Trouts ; when done, take off the Fat, put in a Ragout of Crayw-fiſh, 
wich the Juice of a Lemon, and ſerve it up hot. 


A bot Roach-pye. 

TAKE ſome Roaches, more or le{s, according to the Bigneſs of 
your Pye, gut them, reſerving their Livers, and cut off their Heads; 
Then make your Pye, and put ſome good Butter in the Bottom, or a 
Haſh made with two Roaches, ſome Truffles, Muſhrooms, Parſley, 
and Chibbols well ſeaſoned, and minced together; place your Roaches 
in it, put ſome Stuffing between them, and ſeaſon them; cover the 
Whole with freſh Butter, cloſe your Pye with Paſte, and let it bake 
about an Hour and a Half; then pound the Livers of your Roaches 
with an Anchovy, mix them with Cullis of Craw-fiſh, or other Cullis, 
and ſtrain the Whole through a Sieve ; let it be high reliſhed, and 
keep it warm on hot Cinders ; when the Pye is ready, take off the Fat, 
put in your Cullis, with the Juice of a Lemon, and ſerve it up hot for 


a Courle. 
 * A Pye with the Fowl of a Salmon. 

TAKE a Jowl of Salmon, cleanſe and lard it with Fel and An- 
chovies ; make your Pye oval, and with a Paſte not ſo fine as that 
before; put a Laying of freſh Butter in the Bottom, ſeaſon and place 
the Jowl over it, ſeaſon and cover it with the ſame Sort of Butter, and 
then with Paſte ; let it bake for five Hours; but, when half done, 
take it out, put in it ſome Cullis of Fiſh and Anchovies through a Fun- 
nel; then put it in the Oven again, and, when done, ſerve it up ei- 


ther hot or cold: If you ſerve it up kot, put a Ragout of Craw-fiſh in 
it with the Juice of a Lemon, 


A hot 
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A hot Pye with a Joel of Salmon for Fleſh-Days. 


TAKE a Jowl of Salmon, and cut it cloſe to the Fins ; clean and 
lard it with middling Bacon and Ham, ſeaſoned ſeparately ; make your 
Pye, as ſaid in the preceding Article, and with the ſame Paſte; put 
in the Bottom a Laying of Bacon pounded, ſcraped, and ſeaſoned ; put 
the Jowl of Salmon upon it, ſeaſoning the Top and Bottom alike ; co- 
ver it with pounded Bacon, freſh Butter, and Slices of Bacon, and then 
with Paſte; let it bake as long as the Pye, and, when half done, put 
in it about a Pint of thin Effence of Ham and Veal ; then put it again 
in the Oven, and ſerve it up either cold or hot: If you ſerve it hot, 


put in it a Ragout of fat Livers, Muſhrooms and Truffles, or a Ra- 
gout of Craw-filh. 


A hot Sturgeon-pye. 

TAKE ſome Sturgeon, more or leſs, according to the Bigneſs of the 
Pye you deſign to wo ; cut it into Bits the "Thickneſs of three Fingers, 
and lard it with Eel and Anchovies; make your Pye with ſome pretty 
fine Paſte, cover the Bottom with freſh Batter ſeaſoned, put in your 

Sturgeon ſeaſoned Top and Bottom alike, and cover it with freſh 
Butter; add, if you will, fome Muſhrooms, or Truffles, cut in Bits 
cover it with Paſte, and let it bake about three Hours ; when done, 
take off the Fat, and put in a Cullis of Craw tiſh, or other Cullis that 
is reliſhing. 

Tux Tunny-pye is to be made after the ſame Manner, 


A bot Turbot-pye. 


MAKE your Pye with fine Paſte, and the Sides pretty low ; put 
ſome freſh Butter in the Bottom ſeaſoned with Salt, Pepper, and fine 
Spice; then put in your Turbot larded with Anchovies ; if you think 
fit, ſeaſon it, and cover it with freſh Butter ; your Pye being made, 
put it in the Oven for a little While; when done, take off the Fat, 
and put in a Ragout of Craw-fiſh, Muſhrooms, and Truffles, with 
the Juice of a Lemon, and ſerve it up hot. 


A hot Eel-pout Pye, 

THIS Pye is to be made very near as the laſt; but in this you 
cleanſe your Pouts off the Mud, and put a Bunch made with Parſley, 
Chibbols, and all Sorts of ſweet Herbs in the Pye ; when done, put 
in a Ragout of ſoft Roes, with the Juice of a Lemon, or ſome Ver- 
Juice, which is very proper for Fiſh. 

| A hot Sole-pye. | 

YOUR Soles being ſcaled, let them be half fried, and cut them 
into long Slices; make your Pye with the fineſt Paſte, and put in the 
Bottom a ſmall Haſh, made of the Fleſh of Eels, or Carps, as mention- 
ed in the firſt Article of this Chapter; place over the Haſh your Slices 
of Soles ſeaſoned and covered with freſh Butter; when finiſhed, put it 
in the Oven, but it muſt not continue long in it; when done, take off 
the Fat, and put in a ſmall Ragout made with Muſhrooms, Truffles, 
and ſoft Roes, if you have any, iqueeſing into it the Juice ofa Lemon. 
You may, before you cloſe your Pye, put ſour Grapes into it, if the 
Seaſon permits, | | 

A hot 


_ 
== 
6ʒ' —4 1 
— 
= ——_- - 
2 — 
- 5 oo 


— W * 

2 

— — — 
2 — 8 


2 — 2 

— 3A * 

— — = ” # 
a 3 Sw 


— 


- 
"= — - - 
4 - 
_—_— © ae 
— - 
>= 


_ — 8 - 
and - » — 
— — — A 


k * — 
Maas — —— 4 —— 


= wv? „ 


_— 2 — — 
* Y : - LE: 


__— 


3 
— 


r 


12 2 2 — 


py 4 * * oy : Y \ — — * 
* _— — ——.: 
— — 


2 
— * - 
— — 


2 : 1 2 
* YL 
2 


A " 
. x" 2 * 


** 
=y N © * 
wx ea ac — 
— 


— — — 
— ͥ — 


— 
— ., 


—U — —2— —— I * » 4 wa 
wy 


9 The Mop ERN Cook. 


A hot Sca- duch Pye. 

TRUSS your Sea-ducks, as you do other Ducks for Pyes, ment!. 
one before; lard them with Eels, and cut them in four, or leave them 
whole; make your Pye with your ordinary Paſte ; put in the Bottom 
ſome Fiſh-fuffing, with which likewiſe fill your Sea-ducks, when they 
are not cut in Pieces ; then place the Sea-ducks in it, with Muſhrooms, 
Truffles, Parſley, Chibbols, Shalots, a Clove of Garlic, Salt, ſweet 
Herbs, and good Butter; when your Pye 1s cloſed, keep it in the Oven 
for fix Hours; when enough, take off the Fat, and put in a high-re- 
liſhed Ragout, made of Muſhrooms, "Trues, Artichoke-bottoms, and 
ſoft Roes. I'his Pye is to be ſerved up hot; but, if you ſerve it up 
cold, you muſt take it out of the Oven, and, when half done, pour 
in it, through a Funnel, a good Sauce made of ſhred Anchovies, and 
then put it in the Oven again. You uy alſo, at fuſt, put in ſome 
Truffles, either whole or cut ſmall. 

Tut Sea-duck Pye with Meat or Gravy, either hot or cold, is to be 
made, as the Duck-pye. 

FisH Pyzs to be ſerved up Cold. 
A dv almon-pvye. 

TAKE a Quantity of Salmon, according to the Bigneſs of your 
Pye, and make it, as directed in the Article of hot Salmm-Pyes; make 
your Pye with good Paſte, put in the Bottom ſome Stuffing, and your 
Salmon over it ; ſometimes you may lard your Salmon with Eels and 
Anchovies, and make Uſe of Butter and Slices of Lemon; at another 
Jime, you may lard it with long Bits of Ham cut very thin, cover- 
Ing it with Slices of Bacon, and garniſhing your Pye with pounded Ba- 
con; bake your Pye, after the uſual Way, and, when done, ſerve it 
up cold for a dainty Diſh, | 

A cold Sturgeon-pye. 

T HIS Pyeis to be made, like the laſt ; lard your Fiſh with Bacon 
and Ham, and add Slices of Veal, Bacon, Ham, and pounded Bacon 
ſeaſon it, as the laſt Pye, and put ſome Truffles in it, if you have any. 
At another Time, your Sturgeon may be larded with Eel ; and, in- 
ſtead of Bacon, make Uſe of Butter. This Pye is ſerved up cold for 


a dainty Diſh. 


A cold Pye with Salmon-trout. 

GUT your Trouts, cut off the Heads and "Fails, and lard them 
with thin Bits of Bacon and Ham; at another Time, with Eels and 
Anchovies, ſeaſoned as uſual, If you make your Pye deep, put ſome 
Truffles, cut ſmall into it; and, if made with a low Border, cover the 
Bottom of it with a little Stuffing : Aiter which, place in it your Sal- 
mon-trouts, uſing Bacon cut in Slices, and pounded Bacon with Meat, 
or Butter and Slices of Lemon with Fith ; let this Pye be in the Oven, 
as long as the hot Trout pye, and ſerve it up cold for a dainty Diſh, 

A cold Corp-pye. 

THESE Carps are to be ordered as thoſe for the hot Carp-pye ; 
make your Paſte a little thicker, if you make your Pye with a high 
Border; put the ſame Ingredients in it that are mentioned in the fore- 


A cold 


going Article, and ſerve it up, after the fame Manner. 
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1 A cold Eels pye. 
YOUR Ecls being ſkinned and ordered, make your Pye deep, or 
with a low Border, as you think fit, and proceed with the reſt, as in the 


wo foregoing Articles. 
A cold Pike-pye. 

YOUR Pike being ſcalded and cleaned, make your Pye, as thoſe 
= Trouts, Carps, and Eels; ſerve it up likewiſe cold for a dainty 

iſh. 

A cold Pye made with ſeveral Sorts of Fiſh, with à Fillet 
round it. 

MAKE reliſhing Stuffing with Carps, Pikes, and Eels, and make 
your Pye with fine Paſte, and a low Border; put in the Bottom of it a 
Laying of the Stuffing, moiſtened with the Blood of your Fifh, over 
which place ſome long Slices of Eels and Anchovies, which cover with 
a ſecond Laying of Stuffing ; proceed in the fame Order, till your Pye 
is filled up; after which, put ſome Butter all over, and cover it; when 


baked, ſerve it up cold. | 
A Veniſon-paſty. | 

BONE your Veniſon, lard it with thick Bacon, and pickle it pret- 
ty well, at leaſt a whole Day; after which, let it be drained in 
a Napkin ; then make your Pye with ſome thick Paſte in what Shape 
you pleaſe, and cover the Bottom either with a Stuffing, if you have 
any, or with Bacon and Beef-fevet pounded together; ſeaſon ir, and 
place your Meat likewiſe ſeaſoned as it ſhould be ; add ſome Bay-leaves, 
ſweet Baſil, and fine Spice, and over them ſome Butter, or Bacon with 
Beet-ſewet pounded together; cover the Whole with Slices of Bacon, 
covet your Pye, and let it bake about five Hours ; when done, ſerve 
it up cold for a dainty Diſh. 

A cold Hare or Rabbit-pye, boned or undoned. 

BONE your Hares, or Rabbits, without cutting them in Pieces ; but, 
if you do not bone them, flatten them, and — all the Bones; lard 
them with long and thin Bits of Bacon, and let them continue in Pic- 
kle for two Hours; then drain them, pound their Livers with ſome 
Bacon, and put them in the Bottom of your Pye, which make of what 
Shape you pleaſe ; over the pounded Bacon and Livers, put your Meat, 
| ſeaſoned on both Sides, and put over it ſome Bay-leaves, ſweet Baſil, 
and Slices of Bacon, as in the precedent Article; your Pye being co- 
vered with its Lid, let it bake for two or three Hours, more or leſs, 
according as your Meat is either old or young ; when done, and cold, 
ſcrve it up for a dainty Diſh. 
A cold Pye made with Hares, Rabbits, and a Fillet of Beef, 


with a Fillet round it. | 
YOUR Hares and Rabbits being ſkinned and drawn; mince their 
Fleſh together with ſome of a Fillet of Beef, ſome Bacon, the Fat of 
Veal, and Beef-ſewet ; ſeaſon the Whole with Salt, Pepper, fine Spices, 
ſweet Herbs cut ſmall, a Clove of Garlic, and ſome Parſley, Chibbols, 
Shalots, Truffles and Muſhrooms ſhred ; the Whole being minced and 
mixed together, put ſome Cullis to thicken it; then cut ſome Bacon 
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and Ham in long Slices ſome Piſtachoes, or ſmall pickled Cucumbers, 
cut the ſame Way. This being done, make your Under-cruſt, over 
which put a Lay ing of your Stuffing, round or ſquare, according to 
the Shape you give your Pye; place the Slices of Ham, Bacon, and 
the Piſtachoes, or Cucumbers, in the ſame Manner, as over a Galan- 
tine; then make a ſecond Laying of Stuffing, and again one of Ham, 
Bacon, and Piſtachoes, or Cucumbcrs ; proceed in the ſame Order, 
till your Pye 1s filled up; put pounded Bacon, or Butter, with Bay- 
leaves over all, and cover it with Slices of Bacon; then put on the Lid. 
of the Pye, which make in what Shape you pleaſe. Thoſe Pyes are 
ſeldom made deep, but, being apt to {well, you muſt take Care not 
to croud them with your Meat; let your Pye bake about five Hours, 
if it be a large one; when done, and cold, ſerve it up for a dainty 
Diſh. 
A cold Pye of Partridges, either young or old. 

TAKE ſome Partridges, cither young or old, trufs them, beat their 
Breaſts flat, and broil them a little on burning Charcoal; get ſome Ba- 
con cut in long and thin Bits, to lard your Partridges both Top and 
Bottom; make a Stuffing with their Livers and ſome pounded Bacon 
ſeaſoned, to ſtuff your Partridges ; your Pye being made deep, or other- 
wiſe, put ſome Stuffing in the Bottom of it, and place your Partridges 
in it, ſeaſoning them both over and under; moiſtening them either 
with pounded Bacon, or with Butter, or both. This Mixture is very 
proper for all Sorts of cold Pyes. Then put in ſome Bay-leaves, ſweet 

aſil, and green Truffles, if you have any, and cover the Whole with 
Slices of Bacon; this done, put the Lid on your Pye; let it bake for 
three or four Hours, more or leſs, according as the Partridges prove 
to be young or old, and, when your Pye is done, and cold, ſerve it up 
for a dainty Diſh. 

A cold Pye <vith red Partridges. 


THIS is to be made, as the preceding one. 
A cold Partriage-pve. 
THIS is likewiſe to be made, as that before, only you put ſome 
Zlices of Veal both over and under your Partridges, and ſome Truffles 
in your Pye; which being done, and cold, ſerve it up for a dainty 


Dich. 
A WWood-cock-pve ſerved 1 cold. 
YOUR Woodcocks are ordered as that of Partridges ; only in the- 
Woodcock-pye mince the Livers and the Bowels with ſome pounded 
1 to ſtuff the Woodcocks, and to put ſome in the Bottom of your 


. * 

HE young Woodcock-pye is made, after the ſame Manner. 

A cold Pye with Plovers and Lapwings. 
THIS is to be made and ſerved up, as that of Partridges. 
CoLD PyES with Butchers-meat and Fowls. 
A cold Ham-pye. 

TAKE a Ham, clean it, take off the Skin, and dip it in lukewarm 
Water ſeven or eight Hours; take ſome ſine Flour, more or leſs, ac- 
| cording 
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cording, to the Bigneſs of the Pye you deſign to make, and about a 
Pound of Butter, with five or tix Volks of Eggs wet your Flour with 
warm Water, and make your Paſte very thick, whillt it is ſtill warm 
for, if you let your Paſte be cold, it will be very difficult to handle it, 
becauſe it will break 3 your Pye being made, cover the Bottom with 
Slices of Beef, put your Ham upon them, and ſcaſon the Whole with 
all Sorts of Spice and ſweet Herbs, pounded and mixed together 
moiſten your Pye with pounded Bacon; and cover your Meat with 
Slices of Bacon ; then pur on your Pye-lii, on wluch ſet what Orna- 
ments you plcaſe, aud keep it in the Oven for twelve Hours, at leaſt ; 
when half done; put in two Glaſſes of Brandy, or Sack, and, when 
baxed, take out all the Liquor, to prevent its Breaking; your Pye be- 
Ing almoſt cold, put the Liquor in again; if the Liquor do not cover 
the Slices of Bacon, add more to it; when. it is cold, ſerve it up for a 
dainty Diſh. 

Ar another Time, you may let your Ham be half done, between 
Slices of Bacon and Veal, with Fire both over and under; but the Paſte 
muſt be finer than that before mentioned, and your Pye will look bet- 
tcr, and be ſooner baked. 

A cold Ham pye dreſſed in a Diſh. 

TAKE a Bam unſalted, and boiled as if it were to be ſerved for a 
dainty Diſh ; then, with ſome ordinary Paſte, make a pretty thick 
Border round the Edge of a Dith, the Bottom of which cover with In- 
gredients proper to the Palate of your Matter ; put in your Ham, over 
it ſome Crums of Bread and minced Parfley mixed together, and put 
it in the Oven; the Crums of Bread being pretty brow n, put a Sheet 
of Paper over it; when you think the Patte is bred enough, take it 
but, let it be cold, and ſerve it up for a dainty Diſh. A Ham; alrea- 

; dr efled, may be dreſſed, for a Change, after the ſame Manner. 


a cold Pye, either Ne a Fillet of Veal, a Fillet of Beef, 


2 Leg of Mutton. 


BONE a Fillet of v cal, + it flat with a Rolling-pin; and lard it 
with Bacon; make your Pye either deep or ſhallow, and place vour 
Meat in it well ſenſoned; moiſten your Pye either with Butter, Bect- 
wet, or the Fat of Veal and pounded Bacon; add Bay- leaves and 
iweet Baſil, cover the Whole with Slices of Bacon, then put on the 
Lid, and keep the Pye in the Oven for four or five Hours i ; when done, 
and cold, ſerve it up for a dainty Diſh. The Pye with a Fillet of 
Beef, or a Leg of Mutton; 1s ordered, after the ſame Manner. 


1 cold Pye, either with fat Pullets, Chickens, or Pigeons, 

TAKE ſome fat Pullets, Chickens, or Pigeons; diaw and trufs 
them as tor Boiling; then beat their Breatts ar, broil them a little on 
burning Charcoal, "and lard them thick with Pacon ſeaſoned; do the 
reft, as ſaid in the preceding Article; keep your Pye in the Oven for 
three Hours, more or leſs, according to the Quantity and Quality of 


your Fowl ; when done, and cold, ſerve up your Pye for a dainty 
INE 
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A cold Pye with young Turkies, 
ORDER and ſerve up this Pye, as that before, 


CH AP. XIX. 
Of hot Pyes made with the Whites of Fools. 


A Pye, the Royal Way. 

ET the beſt Leg of Mutton you can get, bone it, and take off all 

the Fat; take three or four Partridges, pick, draw, and truſs 
them; then get two Fillets of Beef, take off the Skin and Sinews, and 
cut them in Pieces; lard with thick Bacon, and Ham ſeaſoned, your 
Leg of Mutton, the Partridges, and the Fillets of Becf; cut or clip 
your Ham and Bacon cloſe to the Fleth, ſo that neither one nor the 
other appeats ; after which, mince the clipped Bacon and Ham, with 
a Bit. of Bacon, and pound the Whole together. Get ready ſome 
Paſte for a ſhort Cruſt, which mix with warm Water ; make your Pye 
deep in what Shape you pleaſe, put in the Bottom of it ſome pounded 
Bacon, and place the Leg of Mutton in the Middle, and the Partridges 
and the Fillets of Beef round it, with a Nut of Ham cut in four or 
fix ; ſeaſon your Pye with Salt, Pepper, ſweet Herbs, fine Spice, and 
Truffles, if you have any, with ſome pounded Bacon and good Butter, 
and lay over the Whole with Slices of Veal and Bacon ; cover your 
Pye with your Paſte, and ſhape it, as well as poſſible, with Flower-de- 
Lis's, or other Coats of Arms; colour it with beaten Eggs, and let 1! 
be baked, during eight Hours ; then take it out, cut it open, take out 
the Slices of Bacon and Veal, take off the Fat, diſh it up either with 
a minced Sauce, or fome Eſſence of Ham, and a Lemon-juice, and 
ſerve it up hot for a large Courſe. 


A Pye with a Buttock of Beef. 

TAKE a Buttock of Becf, bone it, take off the Fat, lard it with 
thick Bacon, and Ham well ſeaſoned, and a little Garlic ; after which, 
make your Pye deep in a round or oval Shape, with a Paſte for a ſhort 
Cruſt, and lay in the Bottom of it Bacon, being firſt minced, and then 
pounded ; feaſon it with Salt, Pepper, ſweet Herbs, fine Spice, Truf- 
fles, Muſhrooms, Parſley, and Chibbol ; then pur in it your Buttockæ 


of Beef, ſeaſoned with Salt, Pepper, ſweet Herbs, fine Spice, and a 


little Garlic ; lay over it green Truffles, if you have any, and Muſli- 
rooms, freſh or dry, according to the Scaſon; lay over the Whole ei— 
ther ſome pounded Bacon as put in the Bottom, or good Butter, and 
ſome Slices of Veal, Ham, and Bacon; doing the reſt, as is ſaid be- 
fore ; let your Pye bake about ten Hours ; being baked, open it, and 
take out the Slices of Veal, Ham, and Bacon, and take off the Fat; 


. diſh it up, putting in it either ſome Eſſence of Ham, with the Juice of 


a Iemon, or a minced Sauce, or an Anchovy-ſauce ; ſerve it up hot 


tor a large Courſe, or for a Remove. You may likewiſe ſerve it up 
cold. | 


A PY 
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A rr with a Leg of Veal, or Mutton, is made, after tl e ſame 1 


Manner. | | 1 
A roaſted Pye. 4 
GET a Leg of Mutton, take off the Fat, bone it all to the Knuckle, | 
and let the Leg be as whole as poſſible; then cut ſome Ham and Bacon 
in Slices, and ſeaſon thoſe of Bacon with Salt, Pepper, ſweet Herbs, 
and fine Spice ; lard therewith your Leg handſomely as you can, 
and ſeaſon it with the aforeſaid Things and with Rocamboles ; lay A 
your Leg on a Dreſſer, aud put over it Half a Dozen little young $i 
Pigeons, ſome Truffles and Mufhrooms, the Whole well ſeaſoned, and it 
a little Mince-meat ; after which, ſew it up with Packthread, giving 
it its firſt Shape; then, with Slices of Bacon round it, ſpit it, and let 
it be above half roaſted. Put four Handfuls of fine Flour on your Dreſ- 
ſer, make a Hollow in the Middle, and put in it about Half a Spoon- | 
ful of grated Salt, two or three Volks of Eggs, a Lump of Hog's-lard, wn 
and a Lump of Butter; mix your Paſte with freſh Water, takin 7% 
Care not to make it too thin, and roll it for an Abbeſs; then take off | 


vour Leg of Mutton from the Fire, but not from the Spit, and put it 148 
on your Abbeſs ; take off the Packthread, wrap up the ſaid Leg in 16 
vour Abbeſs, and let the Back, your Leg is ſewed up in, come forth, WT 


that you may the eafier take it off; your Paſte being wrought very "2 
cloſe, wrap it up in five or fix Sheets of Paper rubbed with Hog's- 
lard, and put the Spit on to roaſt your Leg, till done; then take it off, 4% 
take off the Paper, and diſh it up; take off the Packthread round » bd 
our Leg of Mutton as dexterouſly as poſſible, without breaking the | 
Cruſt of the Pye, and pour ſome Eſſence of Ham into your Pye through 1 
the Hole occaſioned by the Spit; ſerve it up hot either for a Courſe, 71 
or for a Remove. You may make roaſted Pyes, after the ſame Man- 4 
ner, with any Sort of Fowls ; you muſt not bone them, bur lard them | 
with Bacen and Ham ; when half roaſted, put round them ſome M:nce- | 
meat, before you put them into Paſte, and ſerve them up, as the | 
aforeſaid Pye. | 
The Manner of making Paſte for all Sorts of Veniſon-paſ- q 
ties, and for Pyes made with the Whites of Fowls, or 9 
Butchers- Meat. þ 


TAKE two Pounds and a Half of fine Flour, three Quarters of a 
Pound of good Butter, about Half a Spoonful of grated Salt, and u 
couple of Eggs; moiſten it ſo as to make it a little rm, take Care to 
moiſten it now and then, and not to handle it too dry. If your Paſte 
is firm, you raiſe it the more eaſily ; and your Paſte docs not require 
ſo much Handling in Summer as in Winter. 

A hot Pye with young Partridges. 

DRAW your young Partridges, and truſs them as for Boiling; then 
pound their . with Bacon, Parſley, Chibbol, and Shalots; ſcaſon 
it with Salt, Pepper, ſweet Spice, and Truffles, or Muſhrooms, cut 
ſwall ; this done, form your Pye, put in che Bottom your Stuffing, and 
place over your Partridges ; put in your Pye ſome Muſhrooms, 'Trut- 
es, Parſley, Chibbol, or Shalots, and ſeaſon it with Salt, Pepper, and 
tweet Spice; put over theſe T ** ſome Butter, or pounded Lacon, 
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to moiſten your Pyc with; put over them Slices of Bacon, and they 
cloſe your Pye, which you muſt keep in the Oven, during two Hours ; 
but, ſhould your Partridges be old, they would require four Hour: 
Baking ; your Pye being taken out, take off the Fat preſently, left it 
ſpoil the reſt. You may put in your Pye Cullis of Partridges, or EC. 
Hock of Ham, with a Lemon-juice ; ſerve it up hot. 
A hot Pye with Woodcocks, 
YOUR Woodcocks are to be ordered, like the Partridges before, 
with the ſame Stuffing and Seaſoning ; but mince all the Intrails ot 

our Woodcocks, and your Pye is formed and baked, as that of the 
Partridgen before; when ready, put in it ſome Cullis of Woodcocks, 
or good Eſſence, 

Tu Pye with young Woodcocks is made the ſame Way. 

1 A hot Pye with Plovers, 

THIS Pye is made, as that of Partridges, and baked about an 
Hour and a Half; when ready, put in it ſome Eſſenca, or a minced 
Sauce, and ſerve it up hot. 

A hot Pye with yours Rabbits. 

YOUR Rabbits being ſkinned, draw them, and cut them in ſeven 
or eight Pieces; make, with their Livers and {ome pounded Bacon, a 
Stuffing ſeaſoned with Parfley, Chibbol, and fine Spice; your Pye 
being formed, do the reft, as ſaid about the Partridges, and let it be 
baked, during two Hours; but, if the Rabbits are old, bake it, dur- 
ing four Hours; when done, put in it either Cullis of Rabbits, or 
a minced Sauce, cr an Effence, and ſerve it up hot. 

A hot Pye with Pheaſants. 

YOUR Pheaſants are ordered, and this Pve made with the ſame 
Ingredients, as is ſaid about the Partridges; but, inſtead of a Stuſling, 
put pounded Bacon in the Bottom of your Pye, which is to be baked, 
more or leſs, according to your Pheaſants being either young or old; 
it is ferved up hot with Eſſence of Ham, or an Talian Sauce. | 

A Pre «with Fillets of Leverets, or Hares, «ith Blood. 

TAKE the Fillets of Lexerets, or Hares, and make a Stuffing 
with their Livers, their Blood, and ſome pounded Bacon, with the 
val Scaſoning; your Pyc and the reſt is made, as with the other 
Pres, putting in it, when baked, a minced Sauce, or an Eſſence ; take 
the Flood of Fow!s, put it in a Stew. pan, over the Fire, but do not let 
it bo:l, and ſqueeſe in it a Lemon juice; let this Cullis. be reliſhing, 
put it in vour Pye, and ſerve it up hot. 

Aur Sorts of Pyes, made with Blood, are ordered, in the ſame 
Manncr. 4 


. 


A Duck-pye «ith Savevs, Cabbage, &c. 

YOUR Ducks being ſinged and picked, draw them, and trufs 
them, as for Boiling; put in the Bottom of your Pye their Liver 
pounded with Bacon, over Which place your Ducks cut in four, with 
blanched Savoys or Cabbage, middling Bacon, and Sauſages; ſeaſon 
your Pye with Parſley, Chibbol, Sat, and Spice, and moiſten it with 
Butter, or pounded Bacon; when cloſed, ep it in the Oven three 


oF 
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or four Hours; being baked, take off the Fat, put in it ſome good 
Eflence, with a Lemon-Juice, and ſerve it up hot. This Pye being 
made without Savoys or Cabbage, you need not cut your Dacl:s in 


four, 
A Pye, the Italian Way. 


MAKE your Pye five or ſix Inches deep, with a Paſte for a Mort 
Cruſt; make in the Inſide four Partitions as high as the Border, and 
thick enough to hinder the different Sauces from intermixing ; put 
ſome Quails in one of theſe Partitions, ſome Snipes in the ſecond, 
ſome young Pigcons in the third, and ſome Ortolans in the fourth ; 

make for each Sort of Meat a Stuffing agreeable to its Taſte. As 
for the Quails, Pigeons, and Ortolans, make a fine Ragout with Sweer- 
breads, Cocks-combs, Muſhrooms, freth Truffles, if you have any, 
and Force-meat Balls, the Stuffing prepared for them; and with ſome 
of them the following Lalian Cullis, viz. Take 2 Fillet of Vea, cut 
it in Slices, and put them in a Stew-pan with five or fix Slices of 
Ham, one or two Onions, and ſome Cloves ; then ſtew theſe Things 
on a flow Fire, and, the Gravy of the Veal being extracted, moiſten 
them with good Broth 3 let ic be a doing with a flow Fire; after 
which, get a Capon half roaſted, the White of which take without the 
Skin; alſo take half a Quarter of a Pound of Pine-apples, with ſom: 
.Crums of Bread dipped in Cream, and pound the Whole together in 
a Mortar; your. Gravy being made, put in it all your pounded In. 
gredients; after having taken out your Meat, let your Sauce be ſhort, 
to ſtew your Cullis in. As for Wookcocks, Snipes, and young Par- 
tridges, make a Cullis of Veal and Ham, putting in it two or three 
Spoonfuls of Oil, with three or four Anchovies ; your Cullis being 
done, ſtrain it off, and put it in a Stew-pan with Capers, pickled 
Cucumbers, Artichoke-Bottoms, Sweet-breads, Cocks combs, Balls of 
Force-meat, and Muſhrooms ; let it all be done together, and put in 
your Pye, in ſerving it up. 
A Maſcaronis-pye, the Italian W/ay. 
- BOIL your Maſcaronis with a good fat Pullet in ſome very good 
Broth, and, when done, let them be cold; then take four or fix 
Pigeons boned, and ſtuff them with ſome very fine Mince-meat, with 
Slices of Bacon round them; put them in a Kettle, line the Bottom 
of the ſame with Slices of Bacon and Veal, and ſeaſon the Whole, 
utting to it a Stick of Cinnamon. Then boil ſome Milk, which 
ſtrain through a Sieve, and pour over your Pigeons ; let them be ſtewed 
over a flow Fire, and when almoſt done, take them out; form your 
Pye deep, and pound together ſome Beet-marrow, a little trefh Bat- 
ter, and three Ounces of Parmeſan Cheeſe, mixed with ſome pounded 
{innamon ; make a Laying of this Stuffing in the Bottom of your 
Pye, with Maſcaronis over it, and place it in your Pigeons, over 
Which lay other Maſcaronis and more of your Stuffing; make your 
Cullis with the White of a Capon, and ſome Parmc/aun Cheeſe ; let 
it be reliſhing. | 
= Tur fame Pye may be made likewiſe with Capons, fat Pullets, and 
uauls, 
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A Maſcaronis-pye in Lent. 

BOIL your Maſcaronis in Water with a little Salt ; when boiled, 
drain them, and let them be cold; take as much Parmeſan Cheeſe as 
you pleaſe, pound it, and mix it with good Cream ; your Pye being 
formed and pretty deep, put in the Bottom of it a Laying of treſh But- 
ter, then a Laying of Maſcaronis, over which put five or fix Spoonful: 
of your Parmeſan Cheeſe in Cream, and ſtrew it with pounded Cinna- 
mon ; do the ſame over and over again, till your Pye 1s filled yp. 

Paſte au Vent, a thin Paſte uſed in Summer. 

TAKE about a Pound and a Half of fine Flour, put in it the 
White of four Eggs, and a Bit of Butter of the bis of an Egg, 
with ſome fine Salt; moiſten your Paſte, but not too much, becauſc 
it muſt be light; when rolled very thin, cut it into ſeveral Slices, 
and pet a filver Diſh, or a Baking-pan, the Bigneſs of the Tart you 
will make, which rub with Butter. Take one of the 8 ices rolled 
round and thin, make it with your Hand as thin as Paper, put it in 

our Diſh, or Pan, and fo on, putting one Slice over another to the 

umber of five or ſix, rubbing each of them with Butter; then lay 
over it the Sweat-meat you think praper ; rub the Border of your Paite 
with the Volks of Eggs; after lay as many Abbeſſes over your Sweet- 
meat as are under, rubbing them with Butter the ſame, in ſhaping 
and cutting the Borders, round your Tart with a hot Knife. Inſtead 
of S$weet-meat, you may make Uſe of Bacon, Beet-fewet, Oil, &c. 


A hot Gooſe-pye. 


YOUR Geeſe are ordered, as Ducks; cut them in four, or leave 
them whole, and put them in your Pye with Sauſages and Cheſnuts, 
with a Seaſoning accordingly ; doing the reſt as is faid of Duck-pyes. 
When green Geeſe are in Seaſon, you may put in your Pye green Pe.ſe- 
ſoup, inſtead of Eſſence ; ſerve it vp hot. | 


A hot Chicken-pye. 


ORDER your Chickens, as for a Fricaiſee ; form your Pye deep, 
and lay in the Bottom of it a Sort of Mince-meat, called Godiwvear ;; 
place in it your Chickens, with Artichoke-bottoms, Muſhrooms, Truf- 
fles, Parſley, Chibbols, Salt, Pepper, and All, ſpice; moiſten it with 
Butter, and lay over Slices of Bacon ; then cloſe your Pye, and let it 
be baked, during two Hours, more or leſs, according to 1's Bulk; 
when baked, take off the Fat, putting into it either Ettence, or white 
Cullis, with a Lemon-juice, and ſerve it up hot. 

Vou may prepare your Pye, without cutting the Chickens, but then 
truſs them as for Boiling, and ſquecſe them flat. Chicken-pyes may 
alſo be made with Oyſters, af.er ihe Manner as ſaid hereafter, | 

| A Pullet-pye with Ovfters. 

TAKE fat Pullets, truſs them, as for Boiling, and get ready a 
Ragout of Oyſters, to * it in the Infidę of your Pullet ; your Paſte 
being formed, fill the Bottom of it vw.th/a Sort of Mince meat, called 
Godiueau, over which place your Pullets ; ſeaſoning it, and doing the 
reſt, as in the foregoing Article ; when baked, take off the Fat, and 
put in it a Ragout of Oyſters, either white or brown, and ſerve it up 
has. | | 
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A hot Pye with Squabs or young Pigeons. 

THEY being ſcalded, blanched, and truſſed, as for Stewing, pound 
together ſome Bacon and Sewet of Becf-kidnies; when pounded, let 
it be melted, and cold, and moiſten with it your Pye, both over and 
under ; which being formed pretty deep, place in your Pigeons with 
Sweet-breads, Cocks-combs, Muſhrooms, Artchokes: bottoms, a little 
Parſley, Salt, and Pepper; moiſten it, lay Slices of Bacon over them, 
and let it be baked ; when done, take off the Fat, putting in it ſome 
Eſſence of Ham, with a Lemon juice, and ſerve it up hot. 

A Pigeen-pye with Lettuces. 

TRUSS your Pigeons, as for Boiling, blanch them a little, and, 
having ſqueeſed them flat, take blanched Lettuces ; lay in the Bottom 
of your Pye ſome Stuffing, over which place your Pigeons and Let- | 
tuces intermixed, ſeaſoned as thoſe before ; moiſten them with Butter, 1 
and, putting over ſome Slices of Bacon, let it be kept in the Oven, . 
during two Hours and a Half; being baked, put in it ſome Eſſence of 


Ham, with a Lemon: juice, and ſerve it up hot. 1 
A Pigeon-pye with Cream. bY. 

FORM your Pye, and put in it your Chickens cut in four, with \ 4 
Muſhrooms, Morilles, and Truffles, ſcaſoned, as thoſe before; when N 


baked, put in it Cullis, the Qycen's Way, with a Lemon juice, and 769 
ſerve it up hot. 9 
A Pye made with Ovſters, the German Way. 10 
CUT a Hind- quarter of Lamb in Pieces, and lard theſe with fine | 


Bacon; form your Pye with the ordinary Paſte, and put in your Meat, 

with ſome pounded Bacon and Chibbol ſeaſoned ; let it bake, during 3 

three Hours, and, being ready, put in a Ragout of Oyſters. 1 
A Pye with Slices of Beef, and Veal, and Blood. C 


GET a Glaſs of Blood, either of Hogs or Fowls, lard your Slices 
of Beef and Veal with fine Ham and Bacon, and dip them in this 
Blood ; make a Stuffing with ſome Fleſh of Chickens, Partridges, 
and Veal, minced with Bacon, Marrow, a little Calyes-fat, ſome 
Parſley and Chibbol, a Clove of Garlic, ſome Muſhrooms and Truf- 
fles, and put in it your Blood; your Pye being deep, put in the Bot- 
tom of it the Half of your Stuffing, with the Slices over it; put over 
this the reſt of your Stuffing, and let it bake, during fix or ſeven Hours, 
when baked, put in it ſome Partridge-Cullis, and a Lemon Juice. 

| A Haſh-pye. 

TAKE the Fleſh of the Back of Hares, with a Nut of Mutton ; 
mince it with ſome good Marrow and Bacon, a little Calves- fat, 4 
few Muſhrooms, and ſeaſon it with All-ſpice and ſweet Herbs ; form 
your Pye, and put in it your Stuffing, laying over the ſame ſome 
Sliccs of Bacon ; let it bake, during two Hours ; when baked, take 
on the Fat, and put in it a Cullis of Partridge, or the Juice of 2 

emon. 


A hot Pye made with a Sort of Haſh, called Godiveau. 
THIS Pye is to be made with a Paſte a little finer than thoſe be- 
fore, and yet it muſt ſupport itſelf, Take a Pound of Veal, three 
1 | Quarters 
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Quarters of a Pound of Beef-ſewet, and a Bit of Bacon, mince all this 
as ſmall as poſſible, and ſeafon it with Parſley, Chibbol, Shalots, Salt, 
Pepper, and All ſpice ; being minced, put in it a Couple of Eggs, 
and a little fine Flour, and pound it; temper it with Milk of Cream; 
this done, cover the Bottom of your Pye with ſome of your Haſh, 
Put over this Sweet-breads, fat Livers Muſhrooms, IJ'ruſſles, Moril- 
Jes, Cocks-combs, ſome ſmall Balls made of your Haſh, Parſley, 
Chibbols, Shalots, &c. and lay again Slices of Bacon over. This Sort 
of Pyes are uſually made oval, and the Cover is adorned with Variety 
of Cut-works, like that of Tarts, with Sweet-meat. Bake your Pye, 
about an Hour and a Half; when baked, take of the Fat, put in 
ſome Eflence, ar a white, Cullis, with a Lemon juice, and ſerve it up 
very hot, 


A Chicken-pye with Italian Maſcaronis. | 
MAKE your Pye of the ordinary Paite, and pretty deep ; if you 
have not Chickens ready roaſted, put ſome on the Spit to roaſt ; 
which being done, cut them into Pieces as for a Fricaſſee; having 
covered the Bottom of your Pye with ſome Stuffing, place them in 
at with Sweet-breads ready done, and ſeaſon it, as that before; then 
get ſome Italian Maſcaronis ready boiled in Water, and, when cold, 
put a Laying of them over your Chickens, then a Laying of Par- 
mcſan Cheeſe, and again another of Maſcaronis, doing the fame, til! 
your Pye be filled up ; this done, put a Bit of Butter, and a Bit 
of Parmeſan Cheeſe over it, and ſo cover your Pye ; being kept an 
Hour and a Half in the Oven, take it out, take off the Fat, put in it 

ſome good Eſſence with a Lemon-juice, and ſerve it up hot. 


A hot Pye with Dog*s-weed, 

YOUR Pye being made two Fingers deep, make a Stuffing with 
raw Veal, Beef ſewet, and Bacon, and ſeaſon it, as the aforeſaid Go- 
div eau; put in it a pounded Beef-kidney, and moiſten it with a Spoon. 
ful of cold Eſſence, and the Juice of a Lemon; this Stuffing requires 
neither Eggs, nor fine Flour, nor Pounding ; the Stuffing being made, 
Hil your Pve with it, putting over it your Dog's-weed; cover your 
Pye, and keep it in the Oven, an Hour and a Half; then take it out, 
tale off the Fat, and pour over it ſome Eſſence, or white Culls, with 
a4 T.emon juice. 

Turs Pre may likewiſe be made with a Paſtc for a fort Cruſt, in an 
2A bvels cut fafhionably on the Jop aud round it. 


A hot Pye with a ſhort Cruſt. _ 

THIS Pye is uſually made with the fineſt Paſte for a ſhort Cruſt, 
and tilled up with Ribs either of Veal or Mutton ; theſe Ribs being 
nicely cut, make an Abbeſs, and put over it ſome Stuffing, over which 
dy your Ribs with Muſhrooms, Truffles, Parſley, Chibbols, and 

nalots ; ſeaſon it, as uſual, moiſten it with Butter, or pounded Ba- 
con, and cover it with Slices of Bacon; this done, with another Ab- 
beſs over it, faſhion it round with your Knife as you pleaſe ; bake it, 
tour or five Hours ; when done, take off the Fat, putting in it ſome 

good Eſſence, with a Lemon quice, and ſerve it up hot. 
| | A b6t 
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A hot Pye in a Stew-pen. 

TAKE what Sort of Meat you pleaſe, uſing the Way of dref- 
ſing it agreeable to the Sort of Meat you chuſe, according to the afore- 
ſaid Direction. This Pye is made thus, dis. Rub the Inſide of a 
Stew-pan with Hog's-lard, put in it an Abbeſs made of your com- 
mon Paſte, and place here your Ingredients quite contrary to tue 
Way ufed with other Pyes ; ſo you put in the Bottom what was put 
on the Top, and on the Top what was in the Bottom; your Pye 
being ready done, turn it upſide down into a Diſh, and then every 
Thing will be found in its Place. 

A hot Pye with Ham, 

TAKE a Ham, which pare neatly ; unſalt it, put it in a large 
Kettle, and, when almoſt done, take it out, and let it be cold; then 
make 2 deep Pye, with ſome gocd Paſte, or make pour Pye in a Diſh, 
as ſaid before; this done, ſhape your Ham round, or according to the 
Shape of your Pyc; having taken off the Sward of your Ham, put 
in it your Pye, and ſeaſon your Ham both Jop and Bottom with 
Pepper, Spice, Parſley, Chibbol, and ſome few ſweet Herbs cut ſmall ; 
moiſten it with ſome pounded Bacon, putting ſome Slices of Bacon 
over it ; your Pye being covered, let it be baked, more or leſs, accord- 
ing to the Degrees of Boiling given to your Ham; in ſerving up 
your Pye, put in it ſome good Eſſence, but very little Salt, and flick 
the Ham with Lemon-ſlices. 

A hot Pye of larded Scotch Collops. 

MAKE your Pye pretty deep, and let the Meat be higher than the 
Borders of your Pye, to give it a good Shape; cover tne Bottom ©! 
it with Slices of Veal and Ham; put in it a Bunch made with Parſley, 
Chibbol, a little Garlic, and ſome {weet Baſil; but, before vou ſerve 
it up, take out the Bunch; then place in it either a larded Nut ot 
Veal fliced a little underneath, to make it reliſhing, or ſome larded 
Collops ; ſeaſon your Meat both Top and Bottom, cover it with on: 
large Slice of Bacon, with ſcraped Bacon round, and cover your Pre , 
let it be kept in the Oven, two Hovrs and a Half; when done, take 
off the Fat, take away the Upper-cruſt, and put over your Veal ſome 
thick and yellow Calf's and Ham jelly; pour round your Pye the Re 
mainder of the ſaid Jelly mixed with a Spoonful of Eſſence, and a Le- 
mon-juice, and ſerve it up hot. 

Vo may make, after the Came Manner, a larded fat Pullet pyc, 
with a Ragout in the Belly of it. | 
A hot Pye of Sheeps-tongues. 


PARE ſome Shceps- tongues, which parboil and flit in t o; make 


vour Pye of a moderate Depth, and, having covered the Bottom of 


it, with a little of the Stuſſing, called Godiwoen, place the Sheeps- 
cougues in it, wich ſome Muſhrooms, Pariley, Chibbols, and Shalots 


cut ſmall ; moiſten it with a Bit of Butter, and ſeaſon it, as is uſual, 


You may likewiſe put in it Balls, as ſaid here before. Your Pye 
being made, let it be baked, an Hour and a Half; being done, put 
in it a little minced Sauce, or a thin Eflence, with a Lemon-juice, and 
rv it up hot. | 
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Py xs, either with Calf or Neats-tongues, are made, the ſame Way ; 
but, becauſe Pyes with Neats-tongues require a long While to be 
baked, boil them in a Kettle, and then cut them in Bits ; or elſe 
being larded, and ſtewed in a Braiſe, only ſlit your Tongues in two. 


A Diſh of Baraquilles. 

TO make this Sort of Dith, take a couple of Partrilges, and 2 
at Pullet ready done, cut into Slices; get ready ſome Yetty-pans, 
and make a Stuffing as follows: Take a Bit of Bacon, a Bit of Beef- 
ſewet, and a Calf's Udder, cut in ſmall Bits, ſeaſoned with Salt and 
Pepper, ſome Chibbol and Parſley, and ſome ſweet Herbs cut ſmall ; 
blanch this, in ſtirring it; when blanched, and cold, mince it on a 
Dreſſer with Muſhrooms and fine Spice; put an Abbeſs made with 
Pyf-paite in the Bottom of your Petty-pans, put in Stuſfing with 
another Abbeſs over it, colour it with Eggs, and let them be baked ; 
then cut ſome Muſhrooms, green Truffles, and Sweet-breads into 
Slices ; mix all this together, toſs up about the Half of your Slices 
with a Bit of Butter, and a Duſt of fine Flour over it, and moiſten it 
with good Broth ; this being done, let it ſtew ſlowly. Stew likewiſe 
in another Stew-pan the other Half left of your Slices, with a 
little Cullis, Gravy, and Eſſence. Now the Half of the Slices of your 
Partridges, and fat Pullets, are put in one of thele Pans, and the 

other Half into the other Stew-pan; let theſe Ragouts be reliſhing, 
and, when done, thicken the firſt with Volks of Eggs, mixed with 


a Lemon juice, ſome Parſley cut ſmall, and a little Nutmeg ; if your 


other Ragout is not thick enough, put in ſome Eſſence and Cullis ; 
then take the Petty-pans out of the Oven, open every one of them 
to take out ſome of the Stuffing, and place them in their Diſb, filling 
them alternatively with your Ragouts, wiz. put in the firſt Patty-pan 
ſome of the white Ragout, and ſo go round with the others; lay over 
Slices of Piſtachoes, and ſerve them up hot for a Courſe. 

| A large Baraquille. 

MAKE Uſe of the Stuffing mentioned in the foregoing Article ; 
take a Bakiug-pan as large as the Diſh you deſign to take, cover the 
Bottom of it with Puff-paſte, and fill it with your Stufling ; lay ſome 
ſmall Strings, cut out of your Paſte, in a rounding Manner, in the 
Form of a Snail over it, colour 1t with Eges, and put the Baking- 
pan in the Oven; when your Baraquille is done, open it on the Top, 
take out ſome of the Stffing, and fill it with ſome of your Ragoute, 
either white or brown, but one Sort only at a Time; and, ſquceſin 
in a Lemon-juice, cover your Baraquille with us Cover again, a. 
ſerve it up hot for,a Courle. 


A Pye, the Bavarian Way. 


MAKE ſome Paſte for a ſhort Cruſt, putting in it as much 
Hog's-lard as Butter, and two Volks of Eggs; get ſome oval Pat- 
ty-pans, the Depth of three Fingers, and five Inches long, and rub 
the Inſide with Hog's-lard. Put an Abbeſs in the Bottom, fill them 
with the aforeſaid Stuffing, cover them with the ſame Paſte, adorn 
them as you pleaſe, and colour them with Yolks of Eggs ; then let 
them be baked. Now take a fat Pullet, or ſome Chickens, with a 
couple of Partridges ; cut them in Slices, and cut theſe ys 2, 
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Diſh; get likewiſe ſome fried Soles, Pikes, Salmon, and Sen dragons 
boiled, which are aiſo cut in Slices; then put in a Stew-pan ſome 
Muſhrooms and Truffles, cut in Slices; let it all be ſtewed ſlowly 
with ſome Cullis and Eſſence, put in the Slices of your Meat and 
Fiſh one after another, and let it tew a Minute; let your Ragout be 
reliſhing, and "_ in it a Lemon-juice ; being ready to ſerve, take 
the Pyes out cf the Pans, open them, take out ſome of the Stuffing, 


fill them with your Ragout, put them in a Diſh, and ſerve them hot 
for a Courſe; three or four of theſe Pyes in a Diſh. 


Petty-pattees, the Neapolitan Way, 

MAKE ſome fine Paſte for a ſhort Cruſt, and make Petty-pattees 
five or ſix Inches deep, and an Inch and a Half broad ; to make them, 
form the Paſte upon the End of your Rolling-pin, the Depth you will 
have your Pattees of; draw out your Rolling-pin, doing the ſame 
with all your Petty-pattees ; the End of your Rolling-pin, being 
much ſmaller than the Middle, will help you to pull it off more eaſi- 
ly ; your Petty-pattees being ſhaped, fill them with your Stuffing, put 
a Cover over them, ſmooth and rub them with beaten Eggs, and let 
them be baked. Keep ready a little Cullis of Craw-ffh, and a Sal- 
picon made of Craw-tiſh "Tails, Sc. To this Purpoſe, take a Hundred 
of good Craw-fiſh, waſh them in Water with Salt, pick them, and re- 
ſerve their Tails, with their Eggs, if they have any; being all pick- 
ed, pound the Shells very fine ; put in a Stew-pan over the Fire a Bit 
of Veal cut into ſmall Slices, with a coup'e of Slices of Ham, and 
one or two Onions, and let it ſweat, till it ſticks a little to the Bot- 
tom of the Pan; moiſten it with good Broth, an] ſeaſon it with a 
couple of Lemon-ſlices, a little {weet Baſil, a couple of Cloves, and a 
Glaſs of White-wine, adding a Bit of Crum the Bigneſs of two Eggs; 
let it ſtew ſlowly. Take the Tails of your Craw-fiſh, with ſome 
Muſhrooms and Truffles, cut in {mall Dice, and put this with a little 
Broth in a Stew-pan over the Fire, till done; mix with your Crawe 
fiſh Tails both the White of a Partridge, and of a Chicken read 
done, with ſome Cocks-combs cut in Slices; let your Cullis be reliſh- 
ing, and take out of it the Veal, Ham, and Onions; then put in it 
your pounded Craw-fiſh Shells, ſtrain it off, and put in it your Salpi- 
con; your Petty-pattees being baked, take out of them almoſt all the 
Stuffing, fill them up with your Salpicon, and let it be reliſhing. Your 
Petty-pattees are to be ſerved up hot. 

: Petty-pattees with Gravy. 

MAKE ſome Paſte for a ſhort Cruſt, and lay it by ; take a Piece 
of a Nut of Veal, as big as your Fiſt, a like of Bacon, and ſome 
Bcef-ſewet, cut in Bits; put it in a Stew-pan, and ſeaſon it with Salt, 
Pepper, ſweet Herbs, and fine Spice; toſs it up, mince all together 
with ſome Muſhrooms, moiſten it with Cream, or Milk, and put it 
upon a Plate; then roll your Paſte, make ſome ſmall Abbeſſes, and, 

having formed your Petty-pattees one Inch deep, fill them with your 
Stuffing, and, having covered them, colour them with beaten Eggs, 
and let them be baked ; when done, open them on the Top, put in 
a little Cullis and Eſſence of Ham, and ferve then ap hot. 
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Other . Petty-pattees with a white Cullis. | 
MAKE your Petty-pattees with a Paſte like that before, and let 
them be of the ſame vize ; fill them with the Stuſfing, only you take 
ſome of the White of Fowls; when baked, take out the Stuffing, 
which put in a Stew-pan, and fil them with ſome white Cullis, the 
Queen's Way. The Manner of preparing it is explained in the Chap 
ter of Cullilſes. Let your Petty pattees be reliſhing, and ſerve them 
up hot. 

IxsTEAD of a white Cullis, you may put in Cullis of Craw-fiſh, 

with ſome Craw-fiſh Tails. | 
Another Sort of Pettv-pattees. 

TAKE about two Pounds of fine Flour, and make a Hollow in the 
Middle; break in a Couple of Eggs, Butter the Bigneſs of Half an 
Egg, and a Crum of Salt, if the Butter is not falt ; mix it with freſh 
Water, let your Paſte be neither too ſtiff, nor too ſoft, and lay it by for 
about Half an Hour. Make a Stuttiug with ea Bit of a Leg of Veal, 
the Bigneſs of an Egg; mince it with © like Piece of Bacon, and twice 
as much Beef-ſewet; ſeaſon it with Salt, Pepper, ſweet Herbs, fine 
Spice, and a Crum of Rocambole, and moiſten it with Milk; which 
done, put your Stuſting upon a Plate, and, having ſpread your Paſte, 
lay over it almoit as much Butter; told your Paite {> as to keep the 
Butter in the Inſide, and roll it up ſlightly ; then foid your Paſte again 
the Croſs-way, to ſpread it again with the Rolling-pin, and do the 
ſame four or five Times;  ſtrew over it now and then ſome Flour, ſo 
that your Pate do not ſtick to either the Table, or the Rolling-pin. 
Then cut your Paſte in ſeveral ſmall Pieces, and put theſe in the Bottom 
of the Petty-pans; which fill with your Stuffing ; put in each of them 
a Grape Verjuice, and cover it with the ſame Paſte; colour your 
Petty-pattecs with beaten Eggs, and let them be baked ; when done, 
{erve them up hot, or make Uſe of taem to garniſh a Piece of Beef, or 
other Joint cf Meat. | 

PeTTY-PATTIES with Fiſh are made, after the ſame Manner, in 
taking either Eels, Carps, and other Fiſh, that have no muddy Smell, 
inſtead of Meat; as likewiſe Butter, inſtead of Bacon; put more in it 
tome Crums of Bread boiled in Milk, and ſome Volks of Eggs; let all 
be well ſeaſoned and reliſhing, and, your Petty-patizes being ready 
done, ſerve them up, as Occaſion requires. 

A Conelon. 

TAKE ſome Reeds of a moderate Size, and cut them in Pieces, 
the Length of a Finger; make a Paſte thus: Take a Handful of pow- 
dered Sugar, and two of fine Flour, and put all theſe over a Dreſſer, 
with a little green Lemon raſped, and two Volks and the White of a 
new-laid Egg; warm in a Stew-pan Tlalf a Glaſs of Water, and a 
Bit of Butter, the Bigneſs of a ſmall Egg; make « Hollow in the Mid- 
dle of your Flour, and pour into it the ſaid Water and Butter. Make 
an Abbeſs cut into ſeveral Pieces, whach Pieces put round a Reed, 
ſtopping one End of it, and fry therein your Canclons in Hog's-lard, 
iz. your Reed and the Paſte round all together 3 being pretty well 
coloured, take them out 10 drain, then take out your Reed, and fill 

your 


The Mob E RN Coox; 191 


your fried Crufls with divers Sorts of Marmelades ; put ſome rafped Su- 
gar over them, and glaze them with a red-hot Fire ſhovel ; place them TR 
in a Diſh, and ſerve them up for a dainty Diſh, or to garniſh another | 94 
Diſh. 1 
A Pudding with Cod, or Siocb'fſb, the Maſcovite y. 1 

TAKE the Crum of a Loaf weighing three or four Pounds, let it nt. 
be ſoaked a little in Milk, or Cream, and then boiled; le: it be cold [10 
again; take a Stock-fiſh, or a white Cod unſalted, whieh boil in full 1170 
Water; bone it, ſkin it, mince it, and put in your boiled Crums, | 
with the Yolks and the Whites of a Dozen of Eggs, and two Pounds | 
of good Butter; ſcaſon it with Pepper and Salt, if your Fiſh is too 
freſh, with a little Parſley, Chibbol, ſweet Baſil, raſped Nutmeg, and 
a Glaſs of Sack; all theſe Things being mixed tog ther, tie them up 
in a Napkin, and put them in boiling Water, about three Hours; this 
Pudding being done, take it out of the Napkin, lay it in its Diſh, 15 
pour over it a ſhort Sauce made with good Butter, and ſerve it un Ri! 
hot. „ 

Alk maarſe Grutte, a Dutch Diſb. 14 

THIS Sort cf Diſh is made thus: Take fome Parley or Oats We 
peeled, which boi about two or three Hours in Water with a little we 
Salt; add to it ſome Raiſins, or Carrants, and ſerve it up with freſly 5 
melted Butter. | 

Chickens ſiuffed with Craw-fiſh, and roaſted, 4 

TAKE Chickens, pick them very clean, draw them and ſinge 97 
them, run your Fingers betwixt their Skin and Fleſh, take away their ''% 
Breaſts, and v.ith their Fleſh makea Stuffing after this Manner: Take 1 
Beef-ſewet, blanched Bacon, and a Calt's Udder, and ſeaſon all with 19 
Salt, Pepper, ſweet Herbs, fine Spices, Crums of Bread boiled in Milk, | 
or Cream, and a Couple of raw Eggs; let the Whole be well haſhed 
and well taſted; put Part of this Stuffing in the Body of your Chickens, 
and add a little Part of a Ragout of Craw-fiſh Tails, and Muſhrooms, 1 
with a little Cullis of Craw- fiſn; put ſome more of the Stuffing about il 
it, ſhut the Ends of your Chickens cloſe, blanch them in a Stew-pan 
with Butter, Salt, Pepper, Parſley, and young Onions, and take 
Care they be well blanched ; then run a Skewer through your Chickens 
Legs, and faſten them to a Spit, wrapped in Slices of Bacon, and co- 
vered over with Paper; tie them well up, and let them roaſt well 
with a flow Fire; when done, take them off, uncover them, and dreſs 
them neatly on the Diſh, that you defign to ſerve them in; then put a 
Ragout of Craw-fiſh Tails over them, and ferve them up hot for a firſt 
Courſe. At another Time, you may ſerve your Chickens up with a 
little Cullis of Craw fiſh, inftead of the Ragout of Craw-fiſh Tails. 

Chickens with Craw-fſp, another May. 

TAKE Chickens, pick them, draw and finge them, put the Livers 
on the Table with a little raſped Bacon, Parſley, young Onions, Salt, 
Pepper, ſweet Herbs, fine Spiccs, Muthrooms and Truffles, if you 
have any, and a Piece of Butter; haſh the Whole, put it in the Body 
of your Chickens, and blanch them in a Stew-pan, with Butter, Part- 
tey, young Onions, Salt, Pepper, and ſwert Herbs; being welt 

| blanched, 
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blanched, put them on the Spit, cover then with Slices of Bacon, and 
Sheets of Paper; when enough, lay them in their Diſh, and add to 
them a Ragout mentioned in the preceding Article, or a Cullis of 
Craw-fiſh. You may alſo, for a Change, inſtead of haſhing your Li- 
vers, cut them in four or ſix Pieces, and add ſome other Livers, raſped 
Bacon, Craw-fiſh Tails, Parſley haſhed, young Onions, Salt, Pepper, 
ſweet Herbs, and fine Spices ; mix the Whole well together, put it in 
the Body of yout Chickens, and blanch them, as above ; when done, 
dreſs them in their Diſh, put a Cullis of Craw-fſh over them, and 
ſerve them hot for a firſt Courſe. 
Chickens with Oyſters. 

TAK E Chickens, draw them, and ſinge them well; cut their Li- 
vers ſmall, with a Dozen of Oyſters, and a Bit of Butter ; ſeaſon theſe 
Livers with Salt, Pepper, ſweet Herbs, fine Spices, Muſhrooms, Parſ- 
ley, and young Onions, and put all in a Stew-pan. ; let it be a Mi- 
nute on the Fire, and put it in the Body of your Chickens ; blanch 
them, as aboveſaid, cover them with Slices ot Bacon, and Sheets of 
Paper ; put them on the Spit, and have a Ragout of Oyſters ready 
againſt your Chickens are done; make this Ragout thus: Take two 
Dozen of Oyſters, blanch them in boiling Water, and put them again 
in cold Water; take the hard Parts from them, let them drain, and 
put them in a Stew- pan, with a Spoonful of Eſſence or Gammon of 
Bacon, or as much as you think fit; for, if you have but one Chicken, 
there needs not ſo much; let it boil on the Fire, and take the Fat clean 
off; having let them drain, put your Oyſters to it, and put them in 
another Stew- pan; when your Chickens are enough, put your Ra- 
gout upon them, with the Juice of a Lemon ; take Care it be well 
taſted, and ſerve it hot for a firſt Courle. | 

Chickens with Oyſters and Craw fiſh Cullis. 

TAKE Chickens, and dreis them as the laſt, only with this Diffe- 
rence, that, inſtead of an Eſſence of Ham, put a good Cullis of Craw- 
{iſh upon them, and ſerve them hot for a firſt Courſe. 

Chickens with Oyſters, the Dutch Way. 

DRESS Chickens, as above, and roaſt them ; when they are roaſt-. 
ed, make your Oyſter Ragout in this Manner : Blanch as many Oyſ- 
ters as you think fit; being blanch'd, clean them, take away the hard 
Parts, and beard them ; take a Sauce-pan, put in a Piece of Butter, 
a Pinch of Flour, and a Drop of Gravy, ſeaſoned with Pepper, Salt, 
Nutmeg, and a Drop of Vinegar, and afterwards put it on a Stove ;. 
your Sauce being, thickened, put in your Oyſters, and take Care that 
it be of a good, Taſte z when your Chickens are done, dreſs them in 
their Diſh, put your Ragout of Oyſters over them, and ſerve it hot. 

Another Courje of Chickens. | 

ANOTHER Time, only blanch your Oyſters in their own Li- 
quor, that you keep, and clean them as before; the Liquor being ſet- 
tled, put Part of it in a Sauce-pan well tinned, with a couple of An- 
chovies haſhed, and a little Gravy ; let them boil, and afterwards put 
a Bit of Butter to it that has been handled in Flour ; the Sauce being 
thickened, put in your Oyltere ; when you are ready to ſerve, dress 

your 
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Your Chickens in their Diſh, put your Ragout of Oyſters over it, with 
e . 


a Juice of Lemon, and ſerve it hot for a firſt Courſ, 


Chickens with Oyſters, the Flemiſh Way, 

DRESS Chickens, as before, and make a Ragout, in the fol- 
lowing Manner, viz. Blanch your Oyſters in their own Liquor, that 
you keep ; clean them, as fefore; put Part of their Liquor in a 
Stew-pan, with four Volks of Eggs, a Bit of Butter, Parſley, and Ter- 
ragon ; all being well blanched and haſhed, and a Lemon cut in Dice, 
an Anchovy haſhed, Salt, Pepper, and Nutmeg, and your Oyſters, put 
them on a Stove, but take Care your Sauce does not turn; when your 
Chickens are done, take them from the Spit, take the Legs and ings 
aſunder, cut the Breaſt a-croſs, and ſqueeſe it between two Plates; af. 
terwards put, your Ragout of Oyſters upon your Chickens, take Care 
it be of a good Taſte, and ſerve it hot for a firſt Courſe, | 


Chickens, the Montmorency Way, 

TAKE Chickens, dreſs them, as before, blanch them on hot Cin- 
ders, and lard them with ſmall Bacon ; being larded, ſplit their Backs, 
and put a little Ragout of Sweet-breads, Muſhrooms, Truffles, and 
Artichoke-bottoms ; let them be done in a Stew-pan with Slices of Ba- 
con, Ham, and Veal; when enough, take them off, and put in a 
Spoonful of Broth ; let it boil a little, and ſtrain the Broth through a 
Silk-ſieve; take the Greaſe well off, put the Broth on the Fire again, 
till it comes to be thick, put your Chickens in it, put the Bacon in the 
thick Sauce, and put it upon hot Aſhes, that they may be well glazed ; 
when they are ready to be ſerved up, put an Eflence of Ham, or an 
Italian Sauce, in your Diſh, put your Chickens at Top, and ſerve it 
hot for a firſt Courſe. | 

Chickens with Achia roaſted. 

TAKE Chickens, ſinge, pick, and draw them; put their Livers 
on the Table, with raſped Bacon, Parſley, young Onions, Salt, Pepper, 
ſweet Herbs, and fine Spices, with a Bit of Butter, all well haſhed to- 

ether ; afterwards put it all in the Body of your Chickens, let them 
be done in a Stew-pan, with ſome good freſh Butter, with whole Parſ- 
ley, and young Onions, Salt, Pepper, and ſweet Herbs, and eſpecial- 
ly let them be well blanched, and very round ; put them on the Spit, 
with Slices of Bacon and Sheets of Paper, and roaſt them. 

AnoTuer Time, you need not haſh the Livers, only cut them in 
four or five Pieces with other Livers, and ſome Slices of the Achia, and 
ſeaſoned as before: Take Achia, as much as you think proper, cut 
them in Slices, and blanch them in boiling Water; being blanched, 

put them in cold Water; afterwards put them to drain on a Sieve, 
take a Stew-pan with ſome good Gravy, and let them take one Boll ; 
the Chickens being done, put them in their Diſh, and your Ragout 
over it; but take Gare it be of a good Taſte, and look well and light, 
that it may pleaſe thoſe you dreſs it for; ſerve it hot for a firſt Courſe, 


Chickens Maingots roaſted. 
| TAKE Chickens, and dreſs them, as before, there being nothing 
that diſtinguiſhes them but the Ragout; get ſome Maingots, the ten- 
dereſt you can find, and let them pry with the Boae, that is, to gran 
| ut 


223232 eee An A 


N 


194 The Mop ERN COO x. 


bat one Boil; then put them in cold Water, cut them in Slices, do 


not throw away the Inſide, and put them to drain upon a Sieve; a- 
terwards put them in a Sauce- pan, with an Eſſence of Ham, and let 
them boil one Boil; when your Chickens are roaſted, put them in 
their Diſh, put your Maingots upon them, and ſerve it hot for a firſt 
Courle. 

Chickens with Anchovies roaſted. 

TAKE Chickens, dreſs them, as before, and put them on a Spit; 
take ſome Anchovies and waſh them, haſh two of them and cut the 
others in Slices ; put thoſe that are haſhed in a Stew pan, with ſome 
good Cullis and Gravy, and the Juice of a Lemon ; when your Chickens 
are roaſted, take them and dreſs them in their Diſh, place your An- 
chovies in Slices upon them, and ſerve it hot for a firſt Courſe. 

Chickens with Shalots roaſted. 

TAKE Chickens and dreis them, as before, excepting that you 
put a littte Shalot in the Stuffing ; when your Chickens are done, take 
them off, and put a Shalot-Sauce to them, which you may make thus ; 
Take ſome Shalots, haſh thera well, and put them in a Stew-pan with 
Gravy and Cullis, the Juice of a Lemon, and Pepper; dreſs your 
Chickens in their Diſh, with the Cullis hot upon tuem, for a firſt 


Courſe. 


Chickens with young Onions, | 

TAKE Chickens, and dreſs them, as before ; but, inſtead of Sha- 
lots, take young Onions that are white, the Length of Halt a Finger; 
fry them, put a Spconful of Gravy, and one of Cullis to them, and let 
them boil; having boiled, you muſt put the Juice of a Lemon to them, 
when ſerving ; dreſs your Chickens in their Diſh, with your Cullis of 
young Onions upon them, and ſerve it hot for a firſt Courſe. 

Chicrens in Buſkins. 

TAKE three fine Chickens, ſinge them ſlightly, and take their 
Legs off, ſo that their Skin remain as whole as poſtible ; take off the 
Wings, and leave the Pinions; you muſt not leave the Skin on their 
Wings, that they may the better be larded ; then take the Fleſh of the 
Stomachs, cut them in Dice, and take the Bones and the Fleſh off the 
Legs, without ſpoiling the Skin ; leave one End of the Leg like the 
End of a Cutlet, and cut the Fleſh of the Legs alſo in Dice, with Muſh- 
rooms, Slices of Partridges, and ſome Ham cut in ſmall Dice; add to 
it Sweet-breads, Truffles, Parſley, young Onions, raſped Bacon, Salt, 
Pepper, ſweet Herbs, and fine Spices, and put it all on the Fire for a 
Minute; ſee that the Whole be of a good Taſte, put the Juice of a 
Lemon to it, ſpread the Skins of the Legs, put ſome of this Salpicon in 
each Leg, and ſew them up; afterwards let them do in a little Braiſe, 
after this Manner: Take a Stew-pan, garniſh it with Slices of Bacon 
and Veal, put the Legs in Order over it, ſeaſon it, cover them, and 
let them do, being wetted with good Broth ; let them not be done too 
much; being done, take them our, and let them drain; dreſs them in 


their Diſh, put an Eſſence of Ham over them, and ſerve it up hot for 
a firſt Courſe. Ty 
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Axor Time, inſtead of Salpicon, uſe a Stuffing, and lard them 


A Courſe of Wings of Chickens. 

WHEN your Wings are larded, put them in a Stew-pan with 
Slices of Veal and Ham, a couple of Onions, three or four Cloves, 
and good Broth ; when enough, take them out, keep them hot, ſtrain 
the Broth that they have boiled in, and take off the Fat ; put it on the 


Fire again, till it turns to a Caramel, and take Care it does not come 


black; then ſet your Wings and Bacon on the Caramel, and put them 
on hot Cinders, that they may glaze ſlowly ; when ready to ſerve, if 
they be not glazed enough, put them a little on the Fire; but do not 
leave them, if you will have them rightly done; ſerve them up with an 
Eſſence, or put a little Cullis and Gravy in the Pan in which they 
have ſtewed, and a little Broth with the Juice of a Lemon; take 
oft all the Fat, ftrain it through a Silk-fieve, and put it in the Diſh 
you ſerve it in, with the Wings upon it; let it be of a good Taſte, 
and ſerve it hot for a firſt Courſe. 

You may ſerve them alſo with a Ragout of Endive, Celery, Spa- 
23/4 Cardoons or "Thiſtle, Lettuce, or Roman Lettuce, Tops of Purſ- 
lane, Stalks or Tops of Aſparagus, as the working Officer pleaſes, 

Chickens, the Tartarian Way. 

PICK your Chickens well, finge them, cut them in two, and beat 
them with a Cleaver ; put them in a Stew-pan with Slices of Bacon, 
Pepper, Salt, ſweet Herbs, firie Spices; Parlley, and young Onions, 
and let them ftew ſlowly, tiil they are almoſt done ; then hread them, 
and broil them on a Gridiron ; let them be of a fine Colour, ſerve them 
with a Remoulade, or with Gravy and the Juice of a Lemon upon it, 
and ſerve it hot for a firſt Courſe. 

Chickens accompanied with a Ragout. 

PICK Chickens well, draw them, and take off the Breaſt bones of 
the Stomach ; have a little Ragout ready, of litile Pigeons, with 
Cocks-combs, Muſhrooms, and Truffles; put them in the Body of 


vour Chickens, and cloſe them at both Ends, with a little Stuffing; 


then ſpit them, and cover it with Slices of Bacon and Sheets of Paper ; 
prepare a Ragout of Sweet-breads, Muthrooms, Cocks-combs, and 
Craw-fiſh Tails ; put it all in a Sauce-pan, with a Ladle of good Eſ- 


ſence and Gravy, ſet it a ſtewing, and have ſome Craw-fiſh and Halt a 


Dozen Sweet-breads, larded and glazed as the Wings of the Chickens ; 
when your Chickens are done, take them off the Spit, uncover them, 
and dreſs them in their Diſh ; having taken the Fat off your Ragout, 
and it being of a good Taſte, put the Juice of a Lemon to it; put 
your Chickens upon it, and the Sweet-breads about it, and the Craw- 
fiihatſo. N. B. That, when your Craw-fiſh are done, you mult clean 
their Tails, and put a little Salpicon in their Bodies, which is made 
with Muſhrooms and Truffles, wetted with a little Cullis ; that being 
done and ſeaſoned, put them round your Chickens, between every 
Sweet-bread, and ſerve it hot for a firſt Courle. 
Chickens, the Jamaica Way, FI 
TAK F Chickens, dreſs them, put a mall Ragout in their W 
2 | 
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and cover them with Slices of Bacon and Sheets of Paper; put them 
to the Spit, and, when they are done, ſerve them up with a haſh'd 
Sauce, or a Ragout upon them, or what you think proper. 

Chickens with Truffles roaſted. 

TAKE Chickens, clean them well, and draw them ; raſp ſome Ba- 
con on a Plate, peel two green Truffles, waſh them well, and haſh 
them; put them upon the raſped Bacon, with Parſley and young Oni- 
ons chopped, and a little ſweet Baſil, with your Chickens Livers well 
haſhed and ſeaſoned with Pepper, Salt, and a Bit of Butter; mix all 
this together, put it in the Body of your Chickens, and put it in a Stew- 
pan with Pepper, Salt, ſome good Butter, and young Onions; being 
round and very white, cover them with Slices of Bacon and Sheets of 
Paper, and let them do with a ſlow Fire; cut your green Truffles in 
Slices, and put them in a Stew-pan with ſome Veal-Gravy ; ſeaſon it 
with Salt and Pepper moderately, thicken the Ragout of Cullis, and, 
when tne Chickens are done, take them from the Spit, uncover them, 
and dreſs them in their Diſh handſomely ; ſee that the Ragout be of a 


ocd Taſte and ſharp, put it over the Chickens, and ſerve it up hot 
2 a ſirſt Courſe. | 


Chickens with Muſhrooms and fweet Herbs roaſted. 
TAKE Chickens, and dreſs them, as before, with Truffles; raſp 
ſome Bacon, and put a few Muſhrooms, Parſley, young Onions, and a 
little ſweet Baſil, with the Livers of your Chickens, ſeaſoned with Pep- 
per and Salt; haſh all, mix it together, and put it in the Bodies ct 
your Chickens ; then put them in a Sauce-pan, with a Piece of Butter, 
arſley, young Onions, Salt, and ſwect Baſil; being done, pack- 
thread them, put them to the Spit, wrapped with Slices of Bacon, and 
let them roaſt ſlowly ; make a Ragout of Muſhrooms, after this Man- 
ner: If they are dried Muſhrooms, ſteep them in lukewarm Water, 
for an Hour or two, take them out, put them in a Stew-pan with 
ſome Gravy, and let them ſtew on a ſlow Fire; having ſtewed a 
Quarter of an Hour, thicken them with ſome Cullis ; when your 
Chickens are done, take them from the Spit, uncover them, and dreſs 
them handſomely in their Diſh ; ſce that your Ragout of Muſhrooms 
be of a good Taſte and ſharp, put it upon your Chickens, and ſerve it 
hot for a firſt Courſe. 
Chickens with fiveet Herbs roaſted. 
TAKE ſome Chickens, dreſs them neatly, raſp ſome Bacon and & 
little Ham, hath them well with Parſley, young Onions, and the Li- 
vers of Chickens haſhed, ſeaſoned with Pepper and Salt; mix it all 
together, and put itan the Bodies of your Chickens. You mult obſerve 
to faſten them always at both Ends. Let them do in a Stew-pan, 
with a Bit of Butter, whole Parſley, ' and young Onions whole ; ſpit 
them, cover them with Slices of Bacon and Sheets of Paper, and put 
them to roaſt ſlowly ; when done, take them off, uncover them, dreſs 


them neatly in their Diſh, throw an Eſſence of Ham on them, and. 
ſerve them hot for a firſt Courſe. 


Chickens with Force-meat and Cucumbers roaſted. 
TAKE Chickens, dreſs them neatly, take off the Breaſts and bond 
them, 
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them, put the Fleſh upon the Table, with ſome Ham and blanched Ba- 
con, and a Calf's Udder blanched, ſome Muſhrooms, a little Parſley, 
young Onions, a few ſweet Herbs, fine Spices, three or four Yolks 
of Eggs, and ſome Crums of Bread, ſoaked in Cream, or Milk, and 
boil the Bread ; then leave it to cool ; being cool, put it with the 
Force-meat, haſh all well together, and ſtuff your Chickens with it ; 
cloſe them at both Ends, keep a little of the Force-meat, let them flew, 
as before, run a Skewer through their Legs, ſpit them, covered with 
Slices of Bacon and Sheets of Paper, and let them do flowly. Take 
four middling Cucumbers, pare them, and empty their Inſides; being 
well emptied, blanch them in ſome Broth, put them into cold Water, 
ſtuff them with the Force-meat, and flour them at each End. Take a 
Stew-pan, put ſome Slices of Bacon in it, and lay your Cucumbers o- 
ver; ſeaſon them, wet them with a Ladle of ary of the latter 
Part of the Kettle, and let it boil ; take Half a Spoonful of your Cul- 
lis, put it in a Stew-pan, and let your Cullis be of a good Taſte ; 
when your Chickens are done, take them out, dreſs them in their 
Diſh, put your Cucumbers to drain, put them round your Chickens, 
E your Cullis over them, with the Juice of a Lemon, and ſerve it 
Ot. 
N. B. You may dreſs Capons, the fame Way. 
Chickens, the Italian Vay, roaſted. 

TAKE Chickens and dreſs them, as the latter ; take Parſley, 
young Onions, Muſhrooms, and Truffles, with the Livers of your 
Chickens, raſped Bacon, a Bit of good Butter, ſweet Herbs, and fine 
Spices ; haſh all together, and put them in the Bodies of your Chick- 
ens; cloſe up the two Ends, as it is marked in ſeveral Places, put 
them in a Stew-pan, as before, and ou them to the Spit, with Slices 
of Bacon and Sheets of Paper. Take ſome Parſley, young Onions, 
Terragon, and Mint, and blanch them; ſqueeſe the Water well out of 
them, haſh them well, and put in a Stew-pan as much of it as you 
think proper, four Yo!ks of Eggs, a Glaſs of Champaign, Half a 
Glaſs of Oil, a Couple of Anchovies haſhled, Half a Lemon cut in 
Dice, a Pinch of Pepper, Salt, and two Rocamboles haſhed ſmall, or 
pounded ; put the Whole on the Fire, and thicken it with a little Cul- 
lis, but take Care it be well taſted; then take your Chickens, uncover 
them, dreſs them in their Diſh, with your Sauce over it, and ſerve it 
hot for a firſt Courſe. | | 

Another Courſe of Chickens, the Italian Way, roaſted. 

TAKE Chickens, dreſs them, as before, blanch them, as the o- 
ther, in a Stew-pan, but without Butter, and put Oil and Lemon-juice z 
when blanched, put them to the Spit, with Slices of Bacon and Sheets 
of Paper. Take a Ladle of good Veal-Gravy, a Ladle of Eſſence of 
Ham, two Ladles of good Broth, two Glafles of Champaign or good 
Rheniſh Wine, with half a Glaſs of good fine Oil, a Lemon cut in 
Slices, and two Onions, Baſil, Thyme, two Bay-leaves, a Pinch of 

Coriander pounded, ſome Cloves, and five or fix Cloves of Garlic; 
put it all on the Fire, and let it boil away till it comes as thick as you 
would have it; take the Fat off as much as poſſible, leave none of 
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the Oil, and ſtrain it through a Silk-fieve ; your Chickens being e- 
nough, uncover them, dreſs them in their Diſh, put your Sauce over 
them, and ſerve it hot for a firſt Courſe. | 


Chickens, another Italian Fay. 

TAKE Chickens, and dreſs them, as before; tlie Sauce makes all 
the Diſtinction; take always ſome Terragon-leaves, and a few young 
Onions well haſhed together; put them in a Stew-pan, with a Glaſs 
of Champaign, the Juice of one Lemon, a Couple of Rocamboles, a 
little ſweet Baka, two Spoonfuls of Eſſence of Ham, a Pinch of All- 
ſpice, and a Ladle of good Oil ; when they have had one Boil, fee that 
it reliſhes of the Lemon, pour your Sauce in the Diſh, and your Chick- 
ens over it. You may do Chickens alſo, this Way; when roaſted, 
take them of, and cut them in Slices, or in Quarters, with thts {talzar 
Sauce, and ſerve it hot for a firſt Courſe, _ 

Chickens in Galand ines. 

TAKE Chickens, in Proportion to your Galantines ; pick and ſinge 
them well, ſplit them on the Back, and take off the Skins, without 
breaking them; then take the Fleſh of your Chickens, and cut it in 
Slices, with Slices of Ham and Piltachoes, and Bacon; ſet them on & 
Diſh, take the Remainder of your Chickens Fleſh, with a Nut of Veal, 
a Bit of Bacon, a Bit of Beef ſewet, and a Bit of Ham, cut all in little 
Bits, and put them upon the Table, with Parſley, young Onions, ſweet. 
Herbs, fine Spices, Salt, and Pepper; haſh them all together, and put 
ſome Volks of Eggs; that being done, pound it well in a Mortar, and 
obſerve that your Force-meat be of a good 'Tafte ; ſtretch the Skins of 
your Chickens upon the Table, put a Lay of Force-meat upon each 
Skin, and a Row over that of the White of your Chickens, a Row 
of Ham, a Row of Piſtachoes, and of Bacon, and a Row of hard Yolks 
of Eggs, baked in a tove oven, if you are to ſerve it cold ; then put 
a Lay of Force-meat over them, continue the ſame Way, till you have 
filled the Skins of your Chickens, and join them cloſe, as if they were 
Whole; ſew it well up, take a Kettle, put your Chickens in, and ſea- 
ſon them; put in a Pint of good Wine, ſdme Cloves of Garlic, and 
Tome Broth, and let it do ſlowly, with Fire at Top and Bottom; 
take Care they do not do too much ; when done, take them off the 
Fire, put them to cool in their Braiſe, and tak? Care they are reliſh- 
ing; ſerve them whole or on Napkins, ballooned or cut in Slices, or 
to ſerve for garniſhing ſome great Diſh. They ſerve them hot, if it 
:5 for a firſt Courſe, with an Eſſence of Ham over it, or cut in Slices 
with an Eſſencc. Turkey Galantines are done, the ſame Way. 

Chickens with Paſſepierre. ; 

TAKE Chickens, clean them and draw them well, haſh their Li- 
vers with ſome raſped Bacon, a Bit of Butter, Muſhrooms, Parſley, 
young Onions, Salt, Pepper, ſwe:t Herbs, and fine Spices, haſh it all 
well together, put it in the Bodies of your Chickens, and do them, as 
aforeſaid ; then ſpit them, and cover them with Slices of Bacon and 
Sheets of Paper. Take ſome Paſſepierre, clean it, throw away the 
hard Part, blanch it in boiling Water, and put them in cold Water ; 
pat them in a Stew-pan with Half a Ladle of Gravy, and Half a me 
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of Cullis, and let it all take one Boil ; when your Chickens are done, 


uncover them, put them in their Diſh, and your Paſſepierre under, 
and ſerve it hot for a firſt Courſe. 


Chickens with Chriſtmarine, 

TAKE Chickens, and dreſs them, as before ; but take ſome 
Chriſtmarine, and blanch it; being blanched, and well cleaned, put 
them in a Stew-pan, with Half a Ladle of Gravy, and Half a one of 
Eſſence, put it all on the Fire, and let it take one Boll ; fee that it be 
of a good Taſte ; when your Chickens are done, dreſs them in their 
Diſh, and the Chriſtmarine over, and ſerve it hot for a firſt Courſe. 


Chickens with ſweet Herbs and Onions roaſted. 

TAKE Chickens, clean and dreſs them; take their Livers, with ſome 
Parſley, young Onions, ſweet Herbs, fine Spices, Salt, Pepper, raſped 
Bacon, and a Bit. of Butter ; all being well haſhed together, pur it 
in the Bodies of your Chickens, and cloſe up the two Ends, that the 
Seaſoning do not go out; put them in a Stew-pan as before, ſpit them, 
cover them with dlices of Bacon and Sheets of Paper, and let them do 
ſlowly. Take two or three Dozen of little Onions, clean and blanch 
them, put them in cold Water, and put them in a Stew-pan, with 
ſome good Broth ; when done, thicken them with ſome good Eſſence 
of Ham, let them do ſoftly, take the Fat well off, and put in the 
Juice of a Lemon; Avhen your Chickens are done, take them off, 
dreſs them handſomely in their Diſh, put your Onions over it, fee chat 
it be of a good Taſte, and ſerve it hot tor a firſt Courſe. 


Chickens roaſted with Garlio. 

TAKE Chickens, clean them, and draw them neatly ; take the 
Livers, with Salt, Pepper, Parſley, ſweet Herbs, fine Spices, a Clove 
of Garlic, raſped Bacon, and a Bit of Butter ; haſh them well toge- 
ther, and put it in the Bodies of your Chickens ; put them in a Stew- 
pan, as before, ſpit them, covered with Slices of Bacon and Sheets of 
Paper, and put them to roaſt. Take a Dozen Cloves of Garlic, clean 
and blanch them ; when almoſt done, put them in a Stew-pan, with 
ſome good Gravy and Cullis, put it all on the Fire, boil it, and take 
the Fat well off; take Care that your Cullis be very good, and put 
the Juice of a Lemon in, when you are ſerving ; when your Chick- 
ens are done, uncover them, dreſs them in their Diſh, put your Ra- 
gout of Garlic over, and ſerve it hot for a firſt Courſe. 

Chickens in Scotch Collops. 

TAKE Chickens, clean and draw them, and pnt their Legs 
in their Bodies; cut them in two, break their Bones, and lard 
them with ſmall Bacon ; when they are larded, put them to do, as be- 
fore marked in Scotch Collops ; — them with an Fſſence of Ham, 
or the Gravy you get out of the Stew- pan; (you will find this Way of 
Dreſſing in ſeveral Parts of this Work) ſerve it hot for a firſt Courſe. 

Chickens with Muſhrooms hollow, 

TAKE two Chickens, open the one on the Back, and the other 
on the Stomach, and take out all the large Bones; lard the Inſides 
with Hams, and ſew them up DO ſo that the two Chickens os 
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look like one; then make a Ragout of Muſhrooms, fill the Body 
with it, and ſew both Ends. Take a little Kettle, and put in ſome 
Slices of Bacon, Veal, and Ham; then put your Chickens in, and 
ſeaſon them with Salt, Pepper, young Onions, and ſweet Herbs; cover 
them with Veal, Ham, and Bacon, and put them a doing, with Fire 
at Top and Bottom; when enough, take them off, let them drain, 
dreſs them in the Diſh, and put an Eſſence of Ham upon it, or a little 
Ragout of Muſhrooms, if you have enough. 


A Fowl in the Shape of a Foot- ball. 

TAKE a Fowl, clean and draw it, ſplit it on the Back, and take 
off all the Skin; take the White of your Fowl, and the Breaſts of 
ſome Partridges and other Fowls, and cut them, with ſome Bacon and 
Ham, and Piſtachoes, all in little Dice ; then take the Fleſh of your 
Fowl that remains, cut it in Slices, with a Piece of a Nut of Veal, a 
Piece of Bacon, a Calf's Udder, and a Bit of Beef-ſewet, haſh it all 
well, and ſeaſon it with Salt, Pepper, Wweet Herbs, fine Spices, Parſ- 
ley, young Onions, and a ſmall Clove of Garlic, with three or four 
raw Yolks of Eggs ; haſh and mix the Whole well together, and put 
it in a Diſh; add to it all the Meat that you have cut in Dice with 


Truffles. If you have any cut, the ſame Way, fill the Skin of your 


Fowl wi hit, and make it round as a Ball; then let it do in a little 
white Braiſe, and ſerve it with an Eſſence of Ham over it. Another 
Time, you may lard it with ſmall Bacon, and make it ready like a 
Scotch Collop ; you may ſerve it cold, cut in Slices, to garniſh a large 


Secopd-couiſe Diſh. 
| A Fowl in a Vale, 


IS much the ſame as a Fowl in a Foot-ball, only you have the 
Wings and Legs to theſe: Take a Fowl, clean it very well, cut 
the Back open, take out all the Bones in general, except that you leave 
one to hold the Leg by, and fill it with Force-meat, like the afore- 
ſaid ; then ſew it up, put it in its former Shape, and truſs its Legs and 
Wings near the Body; put it in a little Braiſe-pan, garniſh it with 
Slices of Bacon and Veal, wrap your Fowl m a Cloth, and put it 
in a Braiſe- pan, ſeaſoned with Salt, Pepper, Cloves, ſweet Herbs. 
and Onions ; cover it with Slices of Bacon and Veal, wet it with 
a Ladle of White-wine, and another large Ladle of Broth, let it do 
ſoftly, and take Care it is not over done; take ſome Ham, cut it 
in Slices very hin, beat them with the Handle of your Knife, and 
cut them in ſmall long Pieces, as thin as poſſible ; then in little 
Dice, as ſmall as a Pin's Head ; put them in a Sauce-pan with a 
little raſped Bacon, and put it to ſweat on a ſlow Fire; when it has 
taken a little Colour, put in a Bit of Butter, and a little Pinch of 


Flour, fiir it with a Spoon, to make it take a fine Colour, and ſerve 
at. 


Chickens in Grenadins. 

TAKE Chickens, pick them well, ſplit them on the Back, draw 
them, and take out all their Bones; then fill them with a Salpicon of 
Veal and Ham, a little Bacon, and ſome of Chickens, all cut in Dice, 
and raw. Take a Stew-pan with a little melted Bacon, Parſley, and 
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young Onions; put all your Meat cut in Dice in it, and ſeaſon it 
with Salt, Pepper, and the Juice of a Lemon; let it be of a good 
Taſte, fill your Chickens with it, ſew them up, and make them round 
as a Bowl ; lard them with ſmall Bacon, put them in a Stew-pan, 


with Slices of Veal and Ham, a Bunch of young Onions, Parſley, 


Cloves, a Sprig of {ſweet Baſil, and 'Thyme, wet them with Broth, 
and let them do on a ſlow Fire; when enough, take them off, ſtrain 
your Broth through a filk Sieve, take the Fat well off, put it again 
on the Fire, and let it diminiſh, till it turns to a Caramel; then put 
your Grenadins to it, next to the Bacon, and put them on hot Cin- 
ders, that they may glaze leiſurely, or on a Stove ſoftly, but do not 
leave it; when done, dreſs them in their Diſh with an Eſſence of 
Ham, and ſerve it hot for a firſt Courſe. 


Chickens marbled, 


TAKE Chickens, draw and pick them neatly, ſplit them on their 
Backs, and take away the large Bones of the Loins and Legs ; take 
Ham cut in Slices, the Bigneſs of half your little Finger, ſeaſon it 
with ſweet Herbs and fine Spices, and lard the Inſides of your 
Chickens with it; make a Ragout of Veal Sweet breads, Cocks-combs, 
Truffles, and Muſhrooms ; make a Bit of Paſte of Hog's lard, and 
make a Lay, as for the Bottom of a Tart ; put a Slice of Bacon 
over it, and your Chickens at Top, with your Ragout of Sweet- 
breads in them; cloſe them at both Ends, and put Slices of Bacon 
all round; wrap them up, as well as poſſible in the Paſte, but let them 
not double one upon the other ; then greaſe a Sheet of Paper with 
Hog's-lard, fold your Chickens that are in the Paſte in the Paper, 
and put them to bake in a Baking pan ; they will take three Hours to 
be rightly baked ; when done, take off the Paper, put it in their 
Diſh, and ſerve it hot for a firſt Courſe. 


Chickens with Ham. 
TAKE Chickens, pick and draw them; put the Livers on a 
Table with raſped Bacon, Salt, Pepper, ſweet Herbs, fine Spices, 
oung Onions, Parſley, Muſhrooms, Truffles, and a Bit of Butter; 
haſh them well together, put it in the Bodies of your Chickens, cloſs 
up the Ends, and do them as before ; ſpit them with covered Slices of 
Bacon and Sheets of Paper; take {ſome Ham, cut in Slices, and well 
beaten, put them in Order in a Stew-pan, and make them take Co- 
lour on 4 Sides. Then take them out, put in it a Bit of But- 
ter, and a Pinch of Flour, and ſtir it with a wooden Spoon, till it 
takes a ſine Colour; put to it ſome good Broth, and good Gravy, 
and take Care it does not take too much Colour; if it is not thick 
enough, mix it with ſome Cullis, put in a Glaſs of Champaign, and 
take off all the Fat. You may put your Ham again in the Stew- 
pan, if you think proper, but it will take away all the Goodneſs; 
though it is very frequent for People to put it in the Stew-pan. When 
your Chickens are enough, uncover them, put them in their Diſh, put 
your Slices of Ham in Order over them, with the Juice of a Lemon, 
and ſerve it hot for a firſt Courſe. 

AxoTHER Time, you may cut your Ham in Slices, after it has 

taken Colour ; but be ſure not to put it in the Sauce, 
| A Chickes. 
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A Chicken, the Hedge-hog Way. 

TAKE a Chicken, pick and draw it ; haſh its Liver with Parſ- 
ley, fine Spices, ſweet Herbs, young Onions, Salt, Pepper, raſped Ba- 
con, and a Bit of Butter, haſh it all well, and put it in your Chickens ; 
cloſe up the Ends, and put it to do, as Morel ; when cone, lard it 
witi ſmall \.ards of Bacon, ſpit it, and wrap it with Slices o Bacon 
and Shects of Paper ; when done, uncover it, put it in its Diſh, with 
21 E:teace of Ham over it, and ſerve it up hot for a firſt Courſe, 

The ſame, another Way. 

FAKE a Chicken, pick and draw it, dreſs it, as before, ſpit it, 
id cover it with Slices of Bacon and Sheets of Paper; put the Head 
into the Body, ſo that the Bill comes out; take two or three Dozen 
of ſmall Skewers, the Length of a Finger ; this is the Way to make 
the Skewers : Take ſome middling Bacon, cut it in Bits, the Breadth 
of a Shilling, and thick as a Half-crown Piece, and put them in a 
Stew-pan over a Stove, to get the beſt Part of the Fat to come out ; 
add to it ſome Sweet-breads, cut the Bigneſs of the End of your 
Thumb, ſome Muſhrooms, ſome fat Livers, Pariley, young Onions, 
and ſweet Herbs ; thicken them with a Pinch of Flour, wet them 
with a little Gravy, and put them to cool ; have ſome {mall Skewers 
of Box-wood, the Length of your Thumb, and put on them a Bit of 
Sweet-bread, a Bit of Bacon, and of Muſhroom, till your Skewers 
are full. Obſerve to leave one End of the Skewers to ſtick into your 
Chicken; then dip and broil it to a fine Colour; when your Chicken 
is done, dreſs it in its Diſh with an Eſſence over it, ſtick your little 
Skewers in it, and ſerve it hot for a firſt Courſe. | 

Chickens in Slices with Piſtachees. 

ROAST ſome Chickens ; when done, take of their Legs and 
Wings, with the White of their Stomachs ; prepare a little Sauce in 
a Stew-pan, with a Bunch of Parſley and ſweet Herbs ; take a Bit 
of Butter, fome Muſhrooms cut in Slices, paſs it over a Stove, put in. 
a Pinch of Flovr, ſtir it all, wet it with ſome good Broth, and let it 
be of a good Taſte; take ſome Piſtachoes ſcalded and cut in Slices, 
make a Thickening of four or five Yolks of Eggs mixed with a little 
Cream, and, when vour Sauce is diminiſhed enough, thicken it with 
: your Eggs and Cream; put your Wings of Chick ens in the White, 
with the Juice of a Lemon. Obſerve you mult only cut your Wings 
of Chickens in two. Then {et your Fillets in Order in their Dith, 
and your Sauce with them; ſre that it be all of a very good Taſte, and 
ſerve it hot for a firſt Courſe. | | 

bickens roaſted with Cheſunuts. 

TAKE Chickens, clan and draw them; haſh their Livers with 
Parſley, young Onions, raſped Bacon, Butter, Sa't, Pepper, ſweet 
Herbs and fine Spices ; take Cheſnuts that are very large, pick them, 
and put them under hot Cinders, to take off the thin Skins ; then 
mix your Cheſnuts with the Force-meat, put them all in the Bodies of 
your Chickens, and blanch them in a Stew-pan, with a Bit of But- 
ter; ſpit and cover them with Slices of Bacon and Sheets of Paper. 
Take ſome picked Cheſnuts, and put them in a Baking pan, with Fire 
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at Top and Bottom; take off the thin Skin, and put them in a Stew- 
pan with Broth, till they be done; when done take out the Broth, 
and put in half a Ladle of Effence, a little Cullis, and a little Gravy ; 
when your Chickens are enough, uncover them, dreſs them in their 
Diſh, throw your Cheſnuts over them, with the Juice of a Lemon, 
and ſerve it hot for a fift Courſe. 


Chickens roaſted with Cardoons. 

TAKE Chickens, pick and draw them ; put their Livers on a 
Table, with raſped Bacon, Butter, Parſley, young Onions, Muſh- 
rooms, Salt, Pepper, fine Spices, and ſweet Herbs, haſh it all well, 
and put it in the Bodies of your Chickens ; then blanch them in a 
Stew-pan with a Pit of Butter, Parſley and young Onions whole, 
and ſpit them covered with Slices of Bacon and Sheets of Paper ; get 
ſome Span; Cardoons, and put them in a Stew-pan, with half a 
Spoonful of Veal-gravy, and half a one of Eſſence of Ham; put your 
Cardoons in, the Length of halt a Finger, and Jet them be very 
white, before you put them in the Callis; let them take one Boil, to 
take the Fat well off; put a Juice of Orange in, when ſerving; 
when your Chickens are done, uncover them, dreſs them in their Diſh, 
with your Ragout of Cardoons over, and ferve it hot for a firſt Courſe. 

Chickens in S/ices, 

TAKE Chickens, clean them, and roaſt rhem, covered with Slices 
of Bacon and Sheets of Paper; when roaſted, put them to cool; take 
a Stew-pan with a bit of freſh Butter, and forme Muſhrooms in Slices, 

ut it on the Fire, and let it take two or three Eoils; put in a 
Pinch of Flour, fiir it, and wet it with a Spoonful of good Broth, 
and a Bunch of ſweet Herbs; cut your Chickens in Slices, put them 
in the Stew- pan, with ſome Crav-fiſh Tails, thicken them with Eggs 
and Cream, as before, and ſerve it hot for a firſt Courle. 

Chickens roaſted with Kernels. 
TAKE Chickens, clean and draw them, and hath their Livers with 


raſped Bacon, a Bit of Butter, Parſley, young Onions, Muſhrooms, 


ſweet Herbs, fine Spices, Salt, and Pepper; haſh them all together, 
get ſome Kernels picked, and put a Handful in with your Force- meat; 
put it all in your Chickens, and ſpit them, covered with Slices of 
Bacon and Sheets of Paper; get ſome picked Kernels, as many as 
vou think proper for the Chickens, half 2 Hundred is enough; being 
picked, blanch them in boiling Water, and put them in a Stew-pan, 
with half a Spoonful of Eſſence of Ham, and a little Gravy; let it 
boil a Minute, take the Fat well off, and let it be of a good Taſte; 
when your Chickens are done, uncover them, dreſs them in their Diſh, 
and your Ragout of Kernels over, and ſerve it hot for a firſt Courſe. 
You may ſerve Capons the fame Way. 
| Chickens en Canellon, 

TAKE Chickens, pick and draw them, cut them in Halves, and 
take away all their Bones; make a little Force- meat very fine, with 
a little of the Fleſh' of your Chickens, a Bit of a Leg of Veal, a 
Calf's Udder, ſome Bacon, ſome Beef-ſewet, a Bit of Ham, ſome 
Muſhrooms, ſome green Truffles, Parſley, young Onions, ſwect Bong 
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fine Spices, Salt, and Pepper; haſh them all well together, take a Bit 
of Crum of Bread, and put it in a Stew-pan with a little Milk ; 
make it boil well, put it to cool, and put it to your Force-meat 
with ſome Yolks of Eggs; then ſpread your Half-Chickens on the 
Table, put ſome of this Force meat in them, and roll them up. An- 
other Time you may cut them in four Parts, and do them in a Braiſe. 
When done, take them out to drain, dreſs them in their Diſh, with 
au Eſſence of Ham over, and ſerve it hot for a firſt Courſe. 


Chickens with Cream, 

TAKE Chickens, according to the Bigneſs of your Diſh ; dreſs, 
ſpit, and roaft them; when done, take them off, and put them to 
cool ; take a Bit of a Nut of Veal, take the Skin well off, and cut 
in Bits, with a Bit of blanched Bacon, ſome Beef-fewet, a Calf's 
Udder, ſome Muſhrooms, Parſley, young Onions, ſweet Herbs, fine 
Spices, Salt, and Pepper; put it all in a Stew pan over the Fire ; 
when that is done, take it off, put it on the Table, and haſh it well, 
Take the Fleſh of the Breaſts ff our Chickens, haſh them with the 
Force-meat, and put it all in the Mortar, with a Bit of Bread boiled 
in Milk; then put it to cool, mix it with your Force-meat, fix Volks 
of Eggs, and three Whites whipped to a Froth, and pound it all 
well together. Take the Diſh that you ſerve it in, and, if it is 
Silver, put ſome of this Force-meat in the Bottom of it, put your 
Chickens at Top of it, and fill it with the Force- meat; leave a 
Hole in the Middle, to put a little Ragout in, made of Sweet- 
breads, Cocks-combs, and Muſhrooms ; then cover your little Ra- 

out, and make your Chickens as round as poſſible; take an Egg, 

t it, and rub round your Chickens ; make them as even as poſſible, 
put ſome fine Crums of Bread over it, and bake them ; when done, 
and of a fine Colour, take them out of the Oven, and take the Fat 
well off; cl᷑an the Rim of your Diſh, put an Eſſence about your 
Chickens, and ſerve it hot for a firft Courſe ; when you have no ſilver 
Diſh, you muſt take a long Baking-pan ; when done, put them in the 
Diſh you ſerve it in. 

Chickens roaſted with Cream. 

TAEE Chickens, pick and draw them, and blanch them on a 
Braiſe ; cut ſome Cardoons of Bacon and of Ham, ſeaſoned with Salt, 
Pepper, ſweet Herbs, fine Spices, Parſley, and young Onions, and 
lard your Chickens; when larded, put them in a Stew-pan, with a 
Pint of Milk and a Bit of Butter, ſweet Herbs, a Pinch of Corian- 
der, Salt, Pepper and Onions, cut in Slices, and put it a Minute on 
the Stove ; then ſyit and roaſt them, and baſte them with this Milk; 
when they are almoſt done, take a Pint of Cream with a little Hand- 
ful of Flour, tir them well together, and put in a good Bit of Butter, 
with ſome Salt; put it on the Stove, for a Minute, and ſtir it with a 
wooden Spoon; baſte your Chickens with it, that it may make a 
fine Cruſt on them, of a fine Colour ; when done, take them off, 
dreſs them in their Diſh, put a Pepper and Vinegar-ſauce thickened 
under it, and ſerve it hot for a firſt Courſe. 

Chickens with Carp-ſauce. 

TAKE Chickens, pick and draw them ; haſh their Livers my 1 
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little Parſley, young Onions, ſweet Herbs, Salt, Pepper, raſped Ba- 
con, a Bit of Butter, Muſhrooms, and freſh Truffles, 1 you have any; 
do your Chickens in a Stew-pan, as uſual, with a Bit of Butter, 
Parſley, young Onions, and Salt ; then ſpit them, covered with Slices 
of Bacon and Sheets of Paper. Take a Stew-pan, and put in two 
Pounds of fliced Veal, ſome Slices of Ham, and a Carp cut in four, 
upon the Meat, and put it on the Fire; when it begins to ſtick to the 
Stew-pan, take Care it does not burn, and wet it with good Broth, 
and half a Ladle of Cullis, or juſt as much as you have Occaſion 
for ; put in it a Glaſs of Champaign, a Clove of Garlic, a Branch 
of ſweet Baſil, ſome whole young Onions, and Cloves, and a Lemon 
cut in Slices; take the Fat 7 aa off of your Cullis, and ſee that it be 

of a good Taſte and good Look; ſtrain it through a filk Sieve, take 
the ſoft Roes of your Carp, blanch them, and put it in your Carp- 
ſauce; when your Chickens are done, uncover them, dreſs them in 
their Diſh, put your Rows round your Chickens, and your Sauce over, 
and ſerve it hot. 

Chickens with Pike-ſance, 

TAKE Chickens, and dreſs them as thoſe for Carp-ſauce ; all 
the Difference is, that, inſtead of Carp, you do your Cullis with a 
Pike, and, inſtead of Rows, you take ſome Slices of Carp. Another 
Time, take ſome Craw-fiſh Shells, and pound them well; take all 
your Meat and Pike out of your Cullis, put your pounded Shells in it, 
and ſtrain it through a Sieve. You may, if you think proper, make 
a little Haſh of Pike, the white Fleſh of Partridges, and a little Cul- 
lis; put it in a filver Diſh, and let it heat, till it ſticks to it. Your 
Chickens being done, uncover them and dreſs them over the Haſh 

et ſome Craw-fiſh Tai's, put them in your Cullis, with ſome lon 
lices of Pike, to ſhew they are done with a Pike-ſauce ; put the Whole 


over your Chickens, having taken Care they are of good Taſte, and 
ſerve it hot for a firſt Courſe. 


Chickens in a Braiſe. 

TAKE Chickens, pick, draw, and dreſs them with the Legs in 
their Bodies; lard them with large Bacon, the Bigneſs of your little 
Finger, ſeaſoned with Salt, Pepper, ſweet Herbs, and fine Spices ; 
lard your Chickens, and tie them ; take a Braiſe-pan, garniſh it with 
Slices of Bacon and Veal, and put your Chickens in, ſeaſoned with 
Salt, Pepper, ſweet Baſil, Thyme, Bay-leaves, Onions, and a little 
Garlic ; cover them, wetting them with a Glaſs of Wine, and a 
Spoonful or two of Broth ; put them to do, with Fire at Top and 
Bottom ; when enough, put them in their Diſh, and put a Haſh- 
ſauce over them, or a Ragout of Sweet-breads, Cocks-combs, and 
Muſhrooms, or an Eſſence of Ham, or a Ragout of Oyſters, at the 
Officer's Choice, ſo that it be of a good Taſte, and ſerved hot for a 
firſt Courſe. 

Chickens with large Onions. 

TAKE Chickens, dreſs them, as before, bard and ſpit them, and 
baſte them with good Butter : Take ſome gs Onions, cut them in 
Slices, put them in a Stew-pan, with a Bit of Butter, and put them 
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over the Stove ; when they have taken a fine Colour, powder them 
with a Pinch of Flour, wet them with ſome Gravy, ſeaſon them, and 
take the Fat well off; if they be not thick enough, put in a little of 
your Cullis; when your Chicgens are done, dreis them in their Diſh, 
let your Ragout be of a good Taſte, put it over with your Onions, 
put a Juice of Lemon in, and ſerve it hot for a firſt Courſe. 


Chickens in a Caul. 

TAKE Chickens, dreſs, and ſpit them; when roaſted, let them 
cool to male your Force- meat; take a Piece of Fillet of Veal, take 
the Skin well off, and cut it in Pieces, with a Bit of Bacon and Calf's 
Udder, a Piece of Beef-ſewet, ſome Muſhrooms, Parſley, young Oni- 
ons, ſweet Herbs, fine Spices, Salt, and Pepper; put it all in a 
Stew-pan over the Fire, for a Quarter of an Hour, put it on the 
Table, and haſh it all well; then take the Breaſts of your Chickens, 
and haſh it with the other Meat; take ſome Crums cf Bread, and 
boil it in ſome Milk, till it comes to be very thick, put it to cool, 
and put it to your Force-meat ; add ſome raw Yolks of Eggs, with 
taree Whites, well whipped, and put it all in the Mortar with your 
Force-meat. You muſt make a little Ragout of Sweet breads, Muſh- 
rooms, Cocks-combs, and Artichoe-bottoms cut in Slices. Get ſome 
Caul of Veal, or Mutton ; it is a Skin that the Paunches of Animals 
are wrapped in; get as many Pieces of it as you have Chickens, put 
a Piece of it in a Baking-pan, and your Chickens in, then your 
Force-meat, leave a Hole in the Middle, to put your Ragout m, and 
cover it; fold the Skin about it, cover it, and put it to bake in the 
Oven; when they are done, dreſs them in their Diſh, with an Et- 
ſence of Ham, and ſerve it hot for a firſt Courſe. 


Chickens haſhed. 

TAKE Chickens, roaſt them, and haſh their Fleſh very well; take 
their Carcaſſes, and put them in a Stew-pan, with good Broth, an 
Onion cut in Slices, Parſley, and ſweet Herbs; when well boiled, 
ſtrain them through a Sieve, put a Bit of Butter in that which 1s 
Ekneaded in Flour, and let it boil a Minute; then put your haſhed 

Chickens in, and ſee that it be of a good Taſte ; put in a Thicken- 
ing of three Volks of Bags, in Proportion to the Quantity of Chick- 
ens; when it is thickened, put in the Juice of a Lemon, and ſerve 
it hot for a Bye-diſh, | 

Chickens with Saffron, the Poliſh Way. 

TAKE Chickens, dreſs them, and ſpit them, covered with Slices 
of Bacon and Sheets of Paper; take a good Quantity of Onions, 
cut them in Slices? and put them in a Stew-pan with ſome Broth, as 
white as you can; when well done, {tram them through a Sieve, and 
put them in a Stew-pan ; if they are too thick, put ſome good Broth 
to them, and let them be as thick as an Eſſence of Ham; then take 
ſome Saffron, pound it well, dry it, and put a large Pinch of it in 
a large Glaſs, or what you think proper; put a little hot Broth to 
it, mix it well, and put in it your Cullis leiſurely, till you ſee it is of 
a fine Colour, but not too high; n Chickens are done, draw 
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them off the Spit, cut off their Legs and Wings, put them in your 
Cullis, and ſerve it hot for a firſt Courſe. 

AxorhER Time, take Parſley roots, cut them in long Slices, boil 
them, and put ſome of the ſame Cullis and Saffron, as before. In- 
ſtead of roaſting your Chickens, you may boil them in a Kettle, for a 
Quarter of an Hour ; if they are tender, haſten them in the Boiling, 


dreſs them in their Diſh, put your Cullis of Parſley-roots over them, 
and ſerve it hot for a firſt Courſe. | 


Chickens, the Citizens Way. 

TAKE Chickens, pick, draw, ſinge, and dreſs them; take an 
earthen Pot, put Water in t enough to cover them, and put it on the 
Fire with a Handful of Salt; when the Water boi!s, put your Chickens 
in it; do not boil them too much, and put a Bit of Butter in a Stew- 
pan, with a Pinch of Flour, ſome Nutmeg, Pepper, Salt, and Oyſters, 
if in Seaſon ; put your Stew-pan on the Fire, and thicken your Sauce; 
which being thickened and well taſted, dreſs your Chickens in their 
Dith, and your Oyſters over them. 

Axor HER Time, take a Pinch of chopped Parſley, the Green of a 
few young Onions, a little Mint, and Terragon, it you have it ; if you 
have nothing but Parſley, ſtill make your Sauce; put a Couple of An- 
chovies haſhed in it, cut half a Lemon in little Dice, ſqueeſe the other 
Half into the Sauce, add a Bit of Butter, a Pinch of Flour, Salt, Pep- 
per, and a little Water, and let your Sauce boil ; your Chickens be- 
ing enough, ſerve them with your Sauce over. 

AxorhER Time, put ſome Endive with your Chickens ; when they 
are enough, give them three or four Cuts with your Enife ; put them 
in a Stew-pan, with a Bit of Butter, a Pinch of Flour, put them on the 
Fire, and wet them in the Gravy your Chickens are done in, If it is 
not thick enough, you may put a Thickening of Volks of Eggs. 

ANnoTHER Time, boil them with Onions, and put them in a Stew- 
pan with a Bit of Butter, kneaded in Flour, Salt, and Pepper; put 
them on the Fire, with a little of the Broth that the Chickens are done 
in, thicken it with a Thickening of Yolks of Eggs, and ſerve it hot 


for a firit Courſe. 
Chickens with Eels. 


TAKE Chickens, pick, ſinge, and draw them; take the Livers, 
cut off the Galls, and haſh them with Parſley, young Onions, Muſh- 
rooms, ſweet Herbs, fine Spices, Salt, Pepper, raſped Bacon, and a 
Bit of Butter ; put it all in the Bodies of your Chickens, and blanch 
them in a Sicw-pan, with a Bit of Butter, Parſley, and young Onions; 
then ſpit them, covered with Slices of Bacon and Sheets of Paper. 
Take ſome Eels, fin them, cut them about fix Inches long, and lard 
them with {mall Bacon; when larded, take ſome white Wine, put your 
Eels in, let them take one Boil, and have a Glaze of Veal made thus: 
Take ſome Veal, Ham, and Broth, and let it boil very well, till your 
Veal is quite done; then ſet it on a Stove, and let it diminiſh, till the 
Gravy turns to a Caramel ; then put your Slices of Veal in, and put it 
on hot Cinders to do ſoftly, and a little Fire at 'Top. When your 
Chickens are done, uncover them, and dreſs them in their Diſh, with 


an 
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an Eſſence of Ham, and your Slices of Eel round, and ſerve it hot for 
a firſt Courſe. | | 
Axor Time, | inſtcad of larding them with ſmall Bacon, ſtick 
them through and through with large Lards of Bacon, and let them 
boil in a little white Braiſe, made with Slices of Bacon, Salt, Pepper, 
' ſweet Baſil, Slices of Onions, and a Couple of Glaſſes of white Wine. 
When your Eels are done, and firm, take an Eſſence of Ham, draw 
your Eels out of the Braiſe, and put them in your Eſſence. When 
your Chickens are done, dreſs them with the Slices of Eels round, 
with the Juice of a Lemon in your Eſſence, put it over, and ſerve it 


hot for a firſt Courſe. ; 
Chickens, the Cardinal Way, roaſted. 

TAKE Chickens freſh killed, clean them well, and run your Fin- 
ger between the Skin and the Fleth of the Stomachs, Backs, and Legs. 
This muſt be done as ſoon as they are picked, or it could not do 
without breaking; whereas, if they are warm, it comes off eaſier, and 
the next Day draw them. You muſt have, at leaſt, three Quarters of 

'a Hundred of Craw-fiſh, and boil them; when boiled, clean them, 
and pound the Shells in a Mortar, as fine as 3 ; the more they 
are pounded, the redder your Chickens will look; then put ſome Craw- 
fiſh Tails to it, wich a good Bit of Butter, ſweet Herbs, fine Spices, 
Salt, Pepper, young Onions, and Parſley haſhed ; pound the Whole 
well together, put it in a ſilk Sieve, and ſtrain it through with all 
your Strength, with a wooden Spoon, or Ladle, and ſtuff your Chick- 
ens betwixt the Skin and Fleſh, on the Back, as well as the Breaft and 
Legs ; ſpit them, covered with Slices of Bacon and Sheets of Paper, 
and roaſt them; when done, uncover them, dreſs them in their Diſh, 
with an Efience of Ham under, and ſerve it hot for a firſt Courſe. 


Chickens marinated. 

TAKE Chickens, pick, ſinge, and draw them; cut them in Pieces, 
as you do for a Fricaſſee of Chickens ; put them in a Stew-pan, with 
fliced Onions, ſweet Baſil, Parſley in Sprigs, Salt, Pepper, Cloves, a 
good Bir of Butter, a little Broth, and tne Juice of three or four Le- 
mons ; put them on the Fire, to let them take a Reliſh, and take them 
out to drain; whip ſome Whites of Eggs, dip your Chickens in it, 
and afterwards in Flour. You muſt have ſome Hog's-lard on the 
Fire, to fry them directly; when fried, dreſs them in their Diſh, gar- 
niſh it wich fried Parſley, and ſerve it hot for a Courſe or Bye-diſh. 

Chickens on Skewers glazed. 
TAKE Chickens, cut them in Pieces, as for a Fricaſſee, and take 
the Skins off; lazd the Wings, Breaſts, and Legs, and ſkewer them 
with ſmall Skewers, as before; the Back and Sides the ſame; put 
them in a Stew-pan, with ſome Bits of Veal, Ham, a Bunch of Parſ- 
ley, young Onions, and ſweet Herbs, put it on the Fire, wet it with 
Broth, vo. let it do ſlowly ; when done, take them off, and ſtrain off 


. 
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the Broth ; then put it again in the Stew-pan, and over the Fire, and 
let it boil, till it comes to a Catamel ; put your Chickens in Skewers 
into it, and glaze them ; draw them out, and put them in their Diſh ; 
then put in the Sauce-pan a little Cullis, and a litt e Gravy, with the 


Juice of a Lemon, and ſtrain this little Cullis ; let it have a good Taſte, 
Put 
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ut it under your Chickens, and ſerve it hot for a Bye-diſh, or for 

Garniſh to large Diſhes. 8 

Chickens fricaſſeed with Champaign. 
TAKE Chickens, pick, draw, and take off their Skins; cut the 

Feet off, above the Knee-joint, and the ſmall Ends of the Pinions ; 
tanke off the Legs, and, with your Knife, break its Bone, and take it 

out; take off the Wings and Breaſt, clean the Fleſh from the reſt of the 

Carcaſs, waſh them in two or three Waters, and blanch them over a 

Stove 3 when blanched, put them in cold Water, clean them, and put 

them on a Sieve ; then put them in a Stew-pan, with a little melted 

Bacon, a Bit of Butter, a Slice of Ham, a Bunch of ſweet Herbs, an 

Onion ſtuck with three or four Cloves, ſome Muſhrooms, ſome Truffles 

cut in Slices, and Cocks-combs, ſeaſoned with Salt and Pepper; paſs 
| it all well over the Stove, powder it with Flour, let it take two or 
three Turns on the Stove, and wet it with a little Broth ; boil two 
Glaſſes of Champaign, put it in your Fricaſſee, and let it do ſoftly; mix 
two or three Yolks of Eggs in Veal Gravy, with a little haſhed Parſley ; 
when your Fricaſſee is — and diminiſhed enough, thicken it with 
this Thickening, ſee it be of a good Taſte, dreſs it handſomely in its 
Diſh, and ſerve it hot for a firſt Courſe, or Bye-diſh. 

Chickens fricaſſeed, the Countryman*s Way. 

TAKE Chickens, pick, draw, ſinge, and cut off the Legs, Wings, 
and Breaſts, cut the Rumps in two, and put them in Water; then take 
a Pan, or Stew-pan, put your Chickens in it, with a Bit of Butter and 
ſome Onions ; ſeaſon them with Salt and * — and ſet them on the 
Pire, till they are almoſt enough; put in a Pinch of Flour, wet them 
with a little Water, and make a Thickening of Volks of Eggs, a little 
Nutmeg, haſhed Parſley, a Rocambole, and a Shalot haſhed; mix 
your Thickening with the Liquor of your Chickens, or Verjuice, or 
Juice of a Lemon; thicken your Fricaſſee with it, obſerve it be of a 
good Taſte, dreſs it in its Diſh, and ſerve it hot. If you have any 
Muftrooms, you may put ſome in, it will be the better, 

Chickens on Skewers, _ 

TAKE Chickens, and cut them as for a Fricaſſee of Chickens ;' 
put them in a Stew-pan with Bits of Bacon, Parſley, young Onions, 
Salt, Pepper, and ſweet Herbs ; put them on the Stove, with a little 
Flour, and wetted with a little Gravy ; then let them cool, put them 
on your Skewers, bread them with Crums of Bread, and fry or boil 
them: If you fry them, before you crum them, put them in beaten 
Egge, and make Uſe of them to ſtick in large Pieces of Meat. 

. Chickens fricaſſeed. 5 

TAKE Chickens, and cut them as the Chickens fricaſſeed with 
Champaign; waſh them and blanch them, put them in cold Water, 
and drain them on a Sieve; then put them in a Stew pan, with fome 
melted Bacon, a Bit of freſh Butter, a Bunch of ſweet Herbs, an Oni- 
on ſtuck with three or four Cloves, a Slice of Ham, Cocks-combs, 
Muſhrooms, Sweet-breads, and ſome Truffles, ſeaſoned with Salt and 
Pepper; paſs it all over the Stove, put a little Flour, give it two or 
three Turns on the Stove, wet it with half Broth and half Water, _ 

et 
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let it do ſoftly; make a Thickening with three or four Volks of Eggs; 
and a little Cream, mix it well, and put a little haſhed Parſley to it 3 
when your Fricaſſce is done, and diminiſhed accordingly, thicken it 
on the Stove with your Thickening of Eggs and Cream, dreſs it neat- 
ly in the Diſh, and ſerve it hot for a firſt Courſe or Bye-diſh, If you 
do'it with Verjuice, inſtead of Cream, mix your Eggs with Verjuice. 

| _ Chickens with Truffles, the Italian Way. 

TAKE Chickens, pick, finge, and draw them ; haſh their Livers 
with Parſley, young Onions, ſweet Herbs, fine Spices, Muſhrooms, 
ſome Truffles, raſped Bacon, and a Bit of Butter; haſh them well, 
ws them in the Bodies cf your Chickens, and faſten them at both 
nds, that your Stuffing does not run out; faſten both Legs of your 
Chickens cloſe to their Bodies with Packthread, and blanch them in 
a Stew-pan, with Oil, fliced Onions, Salt, Pepper, and ſweet Bafil ; 
peel afterwards ſome Truffles, as many as you think proper, to put 
with your Chickens; take a Stew-pan, put in ſome Slices of Veal and 
Ham, put your Chickens and Truffles in it, and ſeaſon it ſlightly with 
Salt, Pepper, Cloves, fweet Herbs, an Onion cut in Slices, and two- 
| Cloves of Garlic ; then peel a Lemon cut in Slices, and put it with 
| your Chickens, with half a Glaſs of Oil, and a Glaſs of Champaign z 
— alſo over your Chickens ſome Slices of Bacon, and put it to do 
oftly, with Fire at Top and Bottom; when done, take them out, 
keep them hot, take off the Slices of Bon, and put in a Stew-pan 
a little Ladle of good Broth, a little one of Gravy, and a little Cul- 
lis ; let it boil well together, and take off all the Fat; then ſtrain it 
through a filk Sieve, put your Cullis in a Stew-pan, with your Chick- 
| ens and the Truffles, and keep them warm; when you are ready to 
| ſerve, dreſs them in their Diſh, with your Truffles round; take Care 
ö that your Cullis be of a good Taſte, put it over your Chickens, and 
ſerve it hot for a firſt Courſe. 

Delicate Chickens. 

TAKE ſome little fat Chickens, and pick them very nicely ; take 
the Craws out of their Necks, pull off their Skins, taking Care 2 
do not break them, and let the End of the Wings, Legs, or End of * 
the Rump, hang at the Skins; the Skins being taken off, draw the 
Chickens, cover them with Slices of Bacon, and roaſt them; when 
done, take them off, uncover them, and take out the Bones ; put the 
Fleſh on a Table, mixed with a little Ham, Parſley, and young Oni- 
ons haſhed, ſeaſoned with Salt, Pepper, fine Spices, and a few ſweet | 
Herbs. Get ſome Muſhrooms, Truffles, a Calf's Udder blanched, | 
and a little Bacon? haſh the Whole well together, and mix an Onion 
done under hot Cinders, and then pounded ;- put the Whole in a Mor- 
tar, pound it, take it out, and put it in a Stew-pan, with a Meaſure 
of Cream, or Milk, and four or five Volks of Eggs; mix it all well 
together, put it on a Stove, to thicken a little, and take it off; ſee that 
the Stuffing be of a good Taſte, and put it to cool, till it be only luke- 
warm ; then fill with your Stuffing the Skins of the Chickens, and 
ſew them up at each End. Take a Stew-pan, boil ſome Milk, take 
the Fat clean off, and put your Chickens in, for a Minute; then take 
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them out, put them between two linnen Cloths, and let them cool; 
when cold, lard them with ſmall Bacon, like other Chickens, and put 
ſome Slices of Bacon in the Bottom of a Stew- pan, or Diſh ; lay your 
Chickens on them, and put them in the Oven; if in a Difh, under 
a Cover. When they are done, and of à fine Colour, take the Diſh 
you ſerve them in, fold a Napkin over it, dreſs your Chiccens hand- 
ſomely on the Napkin, and ſerve it hot for a firſt Courſe or Bye- 
diſh. 
| | Chickens on Cinders. 

TAKE little Chickens, pick, ſinge, and draw them ; haſh their 
Livers with Parſley, young Onions, Muſhrooms, ſweet Herbs, fine 
Spices, ſome Truffles, if you have any, raſped Bacon, and a Bit 
of Butter ; haſh all well together, BY it in the Bodies of your Chick- 
ens, and cloſe them on both Ends, leſt the Stuffing ould drop out; 
blanch them in a Stew-pan, with a Bit of Butter, young Onions, and 
Sprigs of Parſley. Take a Stew-pan, garniſh it with Slices of Bacon, 
very thin Slices of Veal, Slices of Ham, and Onions cut in very thin 
Slices ; put your Chickens in Order in it, and ſeaſoned with Salt, Pep- 
per, ſweet Baſil, Bay- leaves, and Cloves ; cover them with Slices of 
Veal, Ham, and Bacon, and let them do, with Fire under and over 
obſerve that they be ſomewhat firm and not over done. When done, 
take them out and keep them warm, take the Slices of Bacon out 
alſo, and put in the Stew-pan a ſmall Ladle of good Broth, as 
much Gravy, and as much Cullis, a Glaſs of Champaign, and ſome 
Slices of Lemon ; boil the Whole on a hot Stove, take the Fat well 
off, and ſtrain it through a filk Sieve; then dreſs your Chickens in 
their Diſh; and obſerve that your Sauce be a little thick, and of a good 
Taſte; put it upon your Chickens, and ſerve it hot for a firſt Courſe. 

Trovca I have called this Courſe, Chickens on Cinders, I hope, 
that it will not be taken amiſs, that I direct the Dreſſing of them 
in a Stew-pan, becauſe they retain their Gravy, taſte better this Way, 
and are not liable to be burnt, as they are on the Cinders. When they 
are dreſſed, this laſt Way, you may put ſuch a Ragout as you think 


ft on them, provided it be well taſted, looks well, and is ſerved 
hot. 


Chickens, the Barbary Hay. 

TAKE good Barn-chickens, dreſs and beat them with a Rolling- 
pin, to break their Bones ; then make a fine Stuffing, well ſeaſoned, 
to put in their Bodies; boil them in Milk, but do not put them in, till 
it boils, with all Sorts of ſweet Herbs and good Seaſoning ; when done, 
take them out, bread them, boil them on the Braiſe, aud ſerve them 
with a Remoulade, | | 

Chickens with Peaſe. 

TAKE Chickens, pick, finge, and draw them ; cut their Livers 
in four or five Pieces, and ſome others, if you have any ; ſeaſon them 
with Salt, Pepper, ſweet Herbs, young Onions, Parſley, and a Bit of 
Butter, mix all together, put it in the Bodies of your Chickens, cloſe 
the Rump through the upper Skin, and blanch them with a Bit of 
Butter, Parſley, young Onions, and Sal, ; cover them with Slices of 
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Bacon and Sheets of Paper, and roaſt them; make a Ragout of Peaſe 
ready, after this Manner: Take a Stew-pan with a good Piece of 
Butter, and the Quantity of Peaſe you think proper, with a Bunch of 
young Onions and Parſley, and two Lettuces in Bunches ; cover it, 
and put it on the Fire, to do ſlowly ; when they are almoſt done, 
put in a Pinch of Flour, wet it with ſome good Gravy, and let it do 
tlowly ; when it is done, take out the Bunches, let it be of a good 
"Taſte, and make an End of thickening it wich your Cullis ; when 
your Chickens are done, dreſs them in their Diſh, and your Ragout 
of Pcaſe over, and ſerve it hot. | 

You may ſerve Chickens with French Beans, the ſame Way, in 
putting ſome Cullis, when they are done. 


85 Chickens, the Schomberg Jay. 

JAKE young Barn- chick ens, pick, draw, and ſinge them; haſh 
their Livers with Parſley, young Onions, Muſhrooms, Truffles, ſweet 
Herbs, fine Spice, Salt, Pepper, a Rocambole chopped, and a good 
Bit of Butter; the Whole being well haſhed together, put it in the 
Bodies of your Chickens, cloſe them at both Ends, and tie the Legs 
cloſe to the Bodies: Take a Stew-pan, and put in a Bit of Butter, or 
melted Bacon, with Parſley, young Onions whole, and ſweet Bafil ; put 
your Chickens in it, ſeaſoned with Salt and Pepper; put them on the 
Fire, and blanch them very round and white ; ſpit them on iron 
Skewers, and faſten them to the Spit; let them do ſlowly, baſte them 
with freſh Butter, bread them, and let them take a fine Colour; when 
done, dreſs them in their Diſh with an Eſſence of Ham under, and, 
ſerve it hot for a firſt Courſe, 

Chickens in Bottles, 
TAKE Chickens, pick, ſinge, and draw them; ſinge the Legs, 


Wings, and Head, as neat as poſſible; draw them by the Necks, and 


take out all the Bones in general, and Part of the Fleth. Obſerve, not 


to cut the Skin off the Neck too low. Make a Stuffing as in the 


Chickens with Cream ; all the Difference is, that you make it a 
little lighter, and whip in more Whites of Eggs. You muſt have a 
Bottle of a very thin Glaſs, and the Neck of it a little bigger than the 
other Bottles, and put the Chickens in, as ſtrait as you can; but take 
Care to have the Skin cf the Neck of the Chicken at the 'Top of the 
Bottle like a Gut, and fill it almoſt half full with your Stuffing. Have 
a little Ragout ready, made of very thin and ſhort Slices of Chickens, 
or Fowls, and Slices of Partridges, Truffles if you have any, and 
Slices of Cocks-combs, wetted with a little Broth, and ſeaſoned ; ſee 
it be of a good Taſte, and thickened with a little white Cullis, made 
the Pucen's Way, and the Juice of a Lemon; put it all in your 
Chicken, fill it with the reſt of your Stuffing, and tie the Head with 
the Skin over the Neck of your Bottle. You may take Chickens, 
and dreſs them in the Shape of a Pear ; one Leg ſerves for the Stalk 
of the Pear, and one large Chicken will ſerve for two Pears; but, to 
do it well, have a little Chicken, one Leg to come out, for the Stalk 
of the Pear, and fill it with the ſame Stuffing and Ragout. Obſerve 
to make it in the Shape of a Pear, as much as you can, and do 


them 
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th in a little white Braiſe. When done, ſerve them with a little 


white Cullis, made the Queen's Way, or an Eſſence of Ham, or an 
Halian Sauce. Another Time, lard them with ſmall Bacon on all 
Sides, and let them do, the ſame Way, and take Care they be not too 
much done, becauſe of the Bacon; you muſt have a Glaze ready, as 
for Scotch Collops of Veal, and glaze them as well as poſſible. You 
may do Fowls, the ſame Way; one Fowl will make four Pears ; one 


Turkey the ſame : You may make them alſo of Partridges, Pigeons, 


Pheaſants, and Ducks, the fame. As for the Chickens in Botiles, the 
Number is according to the Bignels of your Diſh. Boil them in Wa- 
ter, and take Care none goes in the Bottle ; you mult have at leaſt 
three Hours, to boil it; when you are ready to ſerve, put in the white 
Cullis at the Mouth of the Bottle, and cut he Bottle with a Diamond, 
that thoſe, that are at Table, may take the Chickens out themſelves. 


Chickens in Epigram. 

GET ſome roaſted Chickens, cut their Legs and Wings, ſcrape 
the End of the Legs, take out the great Bones of the Legs, leave 
the Skins behind the Wings and Legs as much as poſſible, cut out 
Part of the Vleſh, without disfiguring the Legs and Wings, and put 
the Fleſh off the Breaſt of your Chickens in thin Slices; hath the reſt 
of the Carcaſs with a Calf's Udder, a Bit of blanched Bacen, a Bit 
of Crum of Bread, boiled in ſome Milk, and an Egg ; ſeaſon all with 
Salt, Pepper, ſweet Herbs, fine Spices, Muſhrooms, and freſh Truf— 
fles, if you have any; haſh all together, let it be of good Taſte, and 
fill the Legs and Wings with it, within the Thickneſs of an Inch; 
bread them with Crums of Bread, put them in Order in a Baking- 
pan, with Slices of Bacon, and let them take a fine Colour in the 
Oven; make a Ragout after this Manner: Take a Stew-pan, put in 
it a Bit of Batter, ſliced Muſhrooms, and Truffles, if you have any, 
and paſs them on the Fire a Moment, with a Pinch of Flour, wetted 
with a little Broth, and ſeaſoned ; put a haſhed Rocambole in it, and 
put your Slices of Chickens in. Obſerve it be of a good Taſte, and 
thicken 1t. with Volks of Eggs and Cream, and the Juice of a Lemon; 
dreſs it in the Diſh, and your Legs and Wings over. Another 'Time, 
break the Bones of the Carcaſſes in a Ladle of Broth, which will 
ſerve to wet your Slices of Chickens, 

3 4 may ſerve Fowls, Turkies, and all Sort of Poultry, the ſame 
Way. 
Chickens in a Pan. 

TAKE Chickens, pick, ſinge, and draw them ; ſplit them on the 
Packs, take out the great Bones of the Legs and Breaſts, truſs the 
Legs, like young 'Turkies, and ſeaſon them within with Salt and Pep- 
Per; garnith a Stew-pan with little Slices of Veal and Ham, Slices 
of Onions, ſweet Baſil, and Cloves of Garlic haſhed ; put in your 
Chickens a little Salpicon, made of Sweet-breads, fat Livers, Muſh- 


rooms, and Cocks-combs, put it in the Bodies of your Chickens, and 


cover the Top, as it was at Bottom ; cover your Stew-pan, and ſet it 
a doing flowly, with Fire at Top and Bottom; when dane, take 
your Chickens out, keep them warm, put a Ladle of Broth in the 
| | P 3 Stew. 
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Stew - pan, and let it boil. When the Meat is done, take it off, ſtrain 
the Liquor through a ſilken Sieve, take the Fat well off, put it on 
the Fire, and let it boil, till it comes to a Caramel; then glaze your 
Chickens, dreſs them in their Diſh, and pu in that Stew-pan a little 
Broth, or Gravy, and Cullis, and the Juice of a Lemon. Obſerve, 
that it be of a good Taſte, and put it under your Chickens. 
AxornER Time, do it without glazing, in putting ſome Gravy 
and Cullis in your Stew-pan, and ſerve it over your Chickens. 

You may do Capons, Fowls, Partridges, and Pheaſants, the ſame 


Way. 
. 
Of Courſes with Quarters of Lamb, 


A fore Quarter of Lamb in à Caul. 


OUR Fore-quarter being roaſted, take of the Shoulder, the 
Fleſh of which put on a Table, to be minced with a Bit of 
blanched Bacon, a Bit of Beef-ſewet, and a Calf's Udder; add a 
Bit of Crum of Bread, boiled in Milk, with four or five Yol':s of 
Eggs; ſeaſon the Whole with Salt, Pepper, ſweet Herbs, Spice, fone 
Garlic, and Muſhrooms cut ſmall ; all being well mixed together, put 
a Calf's Caul in a Baking-pan, lay over it your Quarter of Lamb, 
with a Border of your Stuffing, two or three Fingers deep, round it and 
over it, and put in the Stump of your Lamb, reaching about two In- 
ches over the Border of your Pan; keep a Ragout ready made, thus, 
«iz. Put a Stew-pan over the Fire, with a little Gravy and Broth, 
ſome Muſhrooms, and Sweet-breads of Lamb, or Veal, cut into its; 
this being boiled, and the Sauce ſhort, thicken it with Cullis; add to 
it ſome Cocks-combs, Artichoke-bottoms, and fat Livers, if you have 
any; your Ragout being palatable, put in it ſome Lemon-juice, and 
let it be cold; then put it over your Quarter of Lamb, and over the 
Whole, the Remainder of your Stuffing, ſmooth it with beaten Eggs, 
and wrap up the Whole in your Calf's Caul, over which pour ſome 
melted Butter with Crums of Bread ; let it get a Colour in the Oven, 
diſh up your Quarter of Lamb, and ſerve it up hot, with an Eſſence 

under it, for a firſt Courſe. | 

The two hind Quarters of Lamb with ſcveet Herbs. 

TAKE the hind Quarters of Lamb, and raiſe the Skin, without 
breaking it, ſo as it may flick on the Side, without taking it off, be- 
ginning at the Knuckle ; take ſome ſcraped Bacon, Parſley, and Chib- 
bol cut ſmall, ſeaſoned with Salt, Pepper, ſweet Herbs, Spice, a Bit 
of Butter, and Muſhrooms ; the Whole being well minced and mixed 
together, put it between the Skin and the Fleſh of your Lamb, tie up 
the Skin, to keep in the Stuffing, and ſpit your hind Quarters with 
Slices of Bacon and Paper round; your Lamb being roaſted, take off 
the Slices of Bacon and Paper, ſtrew ſome Crums of Bread over 5 
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and let it roaſt a little more, to get a Colour; diſh it up with Gra- 
vy and Cullis, mixed together, wich ſome Shalots cut ſmall, a little 
pounied Pepper, and Orange-juice. You may add a Couple of Ro- 
camboles, if the Maſter you ſerve likes them. This is ſerved up hot 
for a firſt Courſe. 
_ You may likewiſe lard theſe hind Quarters, and do them in a large 
Stew-pan, being glazed. : 
Lambs Plucks, the Italian Fay. 

TAKE 2 Lamb's Pluck, eg. Jhe Head, Trotters, Harflet, Se. 
take out the Jaw-bones, cut the Tip of the Muzzle, and put the 
Head and the Huarſlet in freſh Water; after theſe have been blanch- 


ed, put in the 'Protters, and, the Head, Harſlet, and Feet of your 


Lamb being parboiled, put them in a Kettle over Slices of Bacon; 
the Whole bei g ſeaſoned with Salt, Pepper, ſweet Herbs, ſweet Ba- 
fil, Thyme, and Slices of Onions, with more Slices of Bacon — 
pour ſome Water in it, and let it bail ; when boiled enough, put it 
in a Diſh, ſkin the Tongue, cut it in two, open the Head by the 
Skull, and take out the Bone, to take out caſier the Brain; put the 
Head, ſo ordered with the Tongue, in the Middle of your Diſh ; cut 


the Lights and Liver in four or five Bits, placing them wiih the T'rot- 


ters round the Head, put over the Whole an Lalian Sauce, and ſerve 


it up for a ſmall Diſh. | 


Fox a Change, take your Liver and Lights, cut in very thin Slices, 
and toſſed up in a Frying- pan, ſeaſoned with Salt, Pepper, Chibbol, 


Parſley, and a Duft of Flour ; when done, add a Daſh of Vinegar 


and Gravy, and {erve it up hot. 
A white Fricaſſee of a fore Quarter of Laib. 
TAKE a fore Quarter of Lamb, take off the Shoulder, and cut it 


with the Remainder in ſquare Bits three Fingers broad; throw them in 


freſh Water, blanch them, and put them in a Stew-pan with a Bit of 
Butter, a Bunch of ſweet Herbs, ſome Pepper, and Salt; toſs it up, 
ſtrew over it a Duſt of Flour, let it ftew ſlowly in Water, if you have 
no Broth, and put in it ſome Muſhrooms; when your Fricaſſce is 
enough, and reliſhing, thicken it with four or five Volks of Egge, 


ſome Cream, a little Parſley and Shalpts cut ſmall, Nutmeg, and a 


Lemon juice; ſerve it up hot-for a ſmall Diſh. 


A fore Quarter of Lamb in Scotch Collops. 
TAKE a fore Quarter of Lamb, raiſe the Skin thereof with your 
Knife, beginning at the Knuckle, and put between the Skin and the 
Fleſh a Salpicon. See the Manner of making it in the Chapter of Cu/- 


Lies. The ſaid Quarter being ſcalded, and larded with middling Ba- 


con, put it in a Stew-pan with ſome Slices of Veal, Ham, and Ba- 


- con over it, to hinder it from blackening ; then let it boil with ſome 


Broth and Water, a Bunch of ſweet Herbs, and Onions ; your Lamb 
being boiled enough, ſtrain off the Broth, which put on again in a 
Stew-pan, to let it boil to a Jelly ; put your Quarter of Lamb in it, 
put the Whole on hot Cinders, to glaze, and diſh up your Quarter of 
Lamb with the Liquor left in the Stew-pan, mixed with a little 
Gravy, Cullis, and Lemon-juice, put under your Lamb, and ſerve 


it up hot. 
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A hind Quarter of Lamb in the Form of a Sauſage. 
| TAKE a hind Quarter of Lamb, ſplit it in Length, and lard it 
with Bacon and Ham, after the great Bone is taken out ; this done, 

ut in the following Salpicon, wiz. Take ſome Ham cut in Dice, 
ome Wings and Breaſts of Chickens, ſome Muſhrooms, and pickled 
Cucumbers ; ſeaſon the Whole with Salt, Pepper, ſweet Herbs, Spice, 
Parſley, and Chibbols cut ſmall ; mix all well together, fill with it 

our Quarter of Lamb, which muſt be rolled up in the Form of a 
Bikes, put it in a Cloth, tied with Packthread, and let it be done in 
a white Braiſe ; when ready, take off the Cloth and the Packthread, 
diſh it up with a Sauce made of White-wine, or the Lalian Sauce, 
ſpoken of in the Chapter of Calliſſes. 


CHAP; XII. 
Of Pheaſants. 


Pheaſants with a Sauce, the Spaniſh Way. 


. ſome Pheaſants, pick and draw them clean, and take Care 


not to cut the lower Part of the Belly; take ſcraped Bacon, 
Parſley, green Onions, Pepper, Salt, ſweet Herbs, fine Spice, and 
Muſhrooms, mince all ſmall together, put it into the Bellies of your 
Pheaſants, and thruſt the Rump through the lower Part of the Belly; 
let them roaſt on the Spit, wrapped up in Slices of Bacon and Pa- 
Per tied round; take a Stew-pan, put in it good Oil, an Onion cut 
into Slices, ſome Parſley, and a ſmall Carrot cut into ſmall Bits, put 
all over a Stove, and give it ſome Toſſes; moiſten it with good Gra- 
vy, good Cullis of Ham, half a Lemon cut in Slices, after the Rind 
has been taken off, ſome Muſhrooms, three or four Cloves of Garlic, 
and a little Baſil, with a good Glaſs of Champaign ; ſkim well off 
the Fat of your Cullis, take the Liver of your Pheaſants, taking off 
the Gall, and pound it in a Mortar; it — pounded, put a little 
Gravy in your Mortar, to take out the eaſier your Liver, and take the 


Onions and Carrots out of your Cullis; put in it your Liver, which 


you juſt have pounded, and ſtrain it of. Your Pheaſants being roaſt- 
ed, draw them off, in taking off the Slices of Bacon, diſh them up, 
put your Sauce, made the Spaniſo Way, over them, and ſerve them up 


hot for Entry. 
Pheaſants with Olives. 


TAKE as many Pheaſants as you think will make up your Diſh, 
pick, ſinge, and draw them clean, but do not cut the lower Part of 
the Belly, or Vent; take off the Galls from your Livers, and cut 
theſe ſmall, with fome Parſley, green Onions, Muſhrooms, ſweet 
Herbs, fine Spice, Pepper, Salt, ſcr:iped Bacon, and a Bit of Butter; 
put all this into the Belly of your Pheaſants, and thruſt the Rump into 
che lower Part of the Belly, or Vent, to prevent your Force-meat from 
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coming out; blanch them in a Steu- pan with Batter, Parſley, green 
Onions, Salt, and Baſil, all in Branches ; put your Pheaſants on the 
Spit, wrapped up in Slices of Bacon and Paper tied round. Take 
ſome Olives, take out their Stones, blanch them in hot Water, and 
put them in a Stew-pan, with Cullis, Eſſence of Ham, and Grayy ; 
put them a boiling, ſkimming well off the Far, and fee that ali toge- 
ther be reliſking. Your Pheaſants being roaſted, draw them off, take 
off the Slices of Bacon, diſh them up, put your Olives over them, 
and ſerve them up hot for Entry. 


Roaſted Pheaſants with Oyſters, 

TAKE ſome Pheaſants, pick and draw them, but do not cut off 
the lower Part of the Belly, or Vent, and cut the Livers ſmall ; take 
ſome Oyſters, blanch them, take off the Hard in the Middle, and 
put them in a Stew-pan with ſome Butter, together with your minced 
Livers, Parſley, green Onions, Pepper, Salt, ſweet Herbs, and fine 
Spice; give it all together two or three Toſſes, put in it your Phea- 
ſants, and thruſt the Rump into the lower Part of the Bally, or Vent; 
blanch them as thoſe before, and put them on a Spir, wrapped up 
in Slices of Bacon and Paper tied round. Take again Oyſters blanch- 
ed as the other, put them in a S eW-pan, with half a Ladle of Ham- 
Cullis, and a little of other Cullis, and boil them; being boiled as 
low as you would have, put in your Oyiters, with a Lemon juice. 
Your Pheaſants being roaſted, draw them off; in taking off the Slices 
of Bacon, diſh them up, with your Oyiter-ragout over them, and ſerve 
them up hot for Entry. 

Pheaſants with Oyſters, the Italian Way, with a white 
Sauce. 

TAKE ſome Pheaſants, pick and draw them clean, cut their 
Livers ſmall, and take ſome Oyſters, wiz. to each Pheaſant half à 
Dozen will be enough; blanch them, and put them in a Stew-pan 
with your Livers, and a Lump of Butter, ſome Parſley, green Onions, 
Pepper and Salt, ſweet Herbs, and fine Spice; put all together a 
Moment over the Fire, and put it into your Pheaſants; blanch them 
in a Stew-pan with Oil, green Onions, Parſley, Baſil, and a Lemon- 
Juice, and put them on the Spit, covered with Slices of Bacon and Pa- 
per tied round. Take ſome Oyſters, blanch them in their own Li- 
_ and pick them; take a Stew-pan, put in it four Volks of Eggs, 
the half of a Lemon cut into {mall Dice, a little beaten Pepper, a 
little ſcraped Nutmeg, a little Parſley cut ſmall, a Rocambole, an An- 
chovy cut ſmall, a little Oil, a ſmall Glaſs of Champaign, or other 
White-wine, and a Lump of Butter, with a little Ham-cullis ; put 
your Sauce over the Fire, thicken it, take Care the Sauce does not 
turn, ” a6 in it your Oyſters, and ſee that your Sauce be reliſhing. Your 
Pheaſants being done, draw them off, take off the Slices of Bacon, 


diſh them up with the Oyſter-ragout over them, and ſerve them up hot 
for Entry, 


Pheaſants with Maingots. 

TA K E. ſome Pheaſants, pick and draw them clean ; take their 
Livers, taking off the Gall, and mince them with ſome Parfley, green 
Onions, 
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Onions, ſcraped Bacon, a Lump of utter, Pepper, Salt, fyect Herbs, 
and fine Spice; put all this into the Bellies of your Pheaſants, and 
blanch them in a Stew pan, with ſome Butter, Parſicy, and green 
Onions; this done, put them on the Spit, and cover them wen Slices 
of Bacon and Paper tied round; take ſome Maingots, cut them into 
Slices, and blanch them in hot Water, put them in a Stew-pan, with 
a little Cullis, together with Ham- Eſſence and a little Gravy ; let them 
boil a Moment, and ſkim them off. Your Pheaſants being roaſted, 
take off the Slices of Bacon, diſh them up, put your Ragout of Main- 
gots over them, and ſerve them up hot for Entry. 
Pheaſants with green Truſſles. 

TAKE ſome Pheaſants, ſinge them over the Fire, and pick them 
clean; draw them, mince the Liver ſmall, with ſcraped Bacon, Parſ- 
ley, green Onions, ſome Truffles, Pepper, Salt, ſweet Herbs, fine 
Spice, and a Lump of Butter, all together minced very ſmall, put 
it into the Bellies of your Pheaſants, tie them up at both Ends and 
blanch them, as the other before ; then put them on the Spit, wrap- 
ped up in Slices of Bacon and Paper tied round it. Take fome 'Irut- 
fles, peel and cut them into Slices, waſh them well, put them in a 
Stew-pan with a little Broth, and let them ſtew ioftly ; being ſtewed, 
thicken them with common Cullis, or Ham-Eſlence, and put to it a 
Lemon juice. Your Pheaſants being roaſted, draw them off, take off 
the Slices of Bacon, diſh them up, put your Ragout of Truffles over 
them, and ſerve them up hot for Entry. | 

Pheaſants with Truffles, the Italian Way. 

TAKE your Pheaſants, clean and order them as thoſe before ; 
the Difference is, that the other were roaſted ; take a Stew-pan, place 
in it ſome Slices of Veal, of Ham, and Onions, and put in it your 
Pheaſants ; take ſome Truffles, as many as you think fit, peel and 
waſh them, put them in the Stew-pan, with your Pheaſants, ſeaſoned 
with Pepper, Salt, ſweet Herbs, three or four Cloves of Garlic, a Le- 
mon cut into Slices, half a Glaſs of Oil, and a Glaſs of Champaign; 
continue to cover them with your Slices of Veal and Bacon, and put 
them a ſtewing, with Fire over and under, but take Care they be not 
too much done ; your Pheaſants muſt be plump and firm. Being done, 
take them out, and keep them hot; put into the Stew-pan your 
Pheaſants have been in half a Ladle of good Gravy, with as much 
Ham-culbs, let all together boil well, ſcimming the Fa: off, ſtrain off this 
Sauce in a ſilk Strainer, and put your Truffles into your Sauce again; 
being ready to ſerve up, diſh your Pheaſants with the Truffles round 
them, put your Sauce over them, and ſerve them up hot for Entry. 

Pheaſants ftewed in a Braiſe. | 

TAKE ſome Pheaſants, pick and draw them, truſs their Legs in- 
ſide the Body, blanch them over a Charcoal fire, lard them with thick 
Bacon cut into Slices, as ſmall as the Half of a little Finger, and ſea- 
Jon it with Pepper, Salt, ſweet Herbs, and fine Spice. Take a wooden 
Larding-pin to lard your Pheaſants; being larded, tie them with 
Packthread, and put them a ſtewing in the Braiſe : Here follows the 
Way of doing it, wiz. Take a long deep Stew-pan, or a Braſs 

Tet”, Kettle, 
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Kettle, put into it ſome Slices of Bacon and Beef, put in it your Phea- 
ſants, and ſeaſon them with Pepper, Salt, ſome Baſil, Ihyme, Bay- 
leaves and Onions; then put in again another Laying of your Slices, 
moiſten them with a Ladle of Broth, and put them gently a ſtewing, 
with Fire under and over; being itzwed, ſerve them with a minced 
Sauce, or a Ragout of Sweet-brea:!s of Veal, or Spa; Cardoons, 
and ſerve them up hot for Entry. 


Pheaſants with Cabbage. 


TAKE ſome Pheaſants, and order them, the very ſame Way as 
thoſe before; take ſome Cabbage, blanch it, bind it with ſmall Pack- 
thread, divided into ſeveral Parcels, and put it a ſtewing in your 
Braiſe, together with your Pheaſants ; this done, take them out, with 
your Cabbage, to drain, and Ujſh up your Pheaſants; between each 
Pheaſant lay a Bit of Cabbage, with a good Cul.is over it, and ſerve 
it up hot for Entry. 

| Pheaſants with Achin. 

TAKE ſome Pheaſants, pick and order them as thoſe before, and 
put them on the Spit, wrapped up in Slices cf Bacon and Paper tied 
round. Take ſome Achia, cut it into Slices, and blanch it in hot 
Water; being blanched, put it in a Stew-pan with a little Ham- 
eſſence, together with a little of your common Cullis, and a little Gra- 
vy, and ſet all together a Moment over the Fire; the Pheaſants being 
done, draw them off, taking off the Slices of Bacon, diſh them up, 
let your Ragout be reliſhing, put over them your Ragout of Achia, 
and ſerve them up hot for Entry. 

Pheaſants with Craw-fiſh. 

TAKE young Pheaſants, pick and draw them, leave the Vent 
whole, take the Livers, taking off the Gall, and mince them with 
ſcraped Bacon, a Lump of Batter, Parfley, green Onions, Muſh- 
rooms, Pepper, Salt, and fine Spices ; mince all together very ſmall, 
Put it into the Bellies af your Pheaſants, thruſt the Rump into the 
Vent, and blanch them in a Stew-pan, with a Lump of Batter, ſome 
green Onions and Parſley, all in Branches; then put them to the 
Spit, wrapped up in Slices of Bacon and Paper tied round. Take a 
Dozen of the middling Sort of Craw-fiſh, which put a ftewing ; this 
done, take of the ſmall Claws, pick the "Tails, and put them in à 
Stew-pan, with a little Eifence of Gravy ; let them ſtew, to make 
them have a Tafte, Your Pheaſants being roaſted, draw them off, 
take off the Slices of Bacon, diſh them up with the Craw-fiſh round 
them, and your Eſſence over them, and ferve them up hot for Entry. 

r another Time, make Uſe of Craw-fiſh Cullis, which is made in 
the following Manner : Take ſome ſmall Craw-fiſh, waſh them well, 
and put them a ſtewing with green Onions, Parſley, Pepper, Salt, 
and a little Water, and put them over the Fire ; as ſoon as the Wa- 
ter boils up, they are done : Pick them and pourd the Shells ; put 
in a Stew-pan a Piece of a Fillet of Veal cut into Bis, with ſome 
Slices of Ham, Onions, and Carrots cut alſo into Biis, and put your 
Stew. pan over the Fire; when your Cullis begins to ſtick a little, 
moiſfen it with Broth, and put in it ſome Crums of white Bread, with 
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one or two Slices of Lemon; taſte your Cullis, whether it be good, 
take out of it all the Meat, put in your pounded Craw-fifh Shells, 
and ſtrain them immediately off. Vou may uſe this Cullis with 
all Sorts of Meat, Partridges, or Pigeons, Sc. When your middlin 
Sorts of Craw-fiſh have got a Taſte, put them into this Cullis, xa, 
ſerve them up hot. 

Ar another Time, put your Craw-fiſh Tails in a Stew-pan with 
Gravy, ſome Cullis and Salt, to make them reliſh; then put them 
in your Craw-fiſh Cullis, and after that your Cullis, with the Craw- 
fiſh Tails over your Pheaſants, and ſerve them up hot. 


Pheaſants, the Spaniſh Way. 


TAKE your Pheaſants, ſinge, pick, and draw them; mince 
the Livers with a Lump of Butter, ſcraped Bacon, Muſhrooms, green 
Truffles, if you can get any, ſome Parſley, green Onions, Pepper, 
Salt, ſweet Herbs, and fine Spice; mince all well together, put it 
into the Bodies of your Pheaſants, tie them up at both Ends, and 
blanch them in a Stew-pan ; being blanched, put them on the Spit, 
wrapped up in Slices of Bacon and Paper tied round. Take a Stew- 
pan, put in it an Onion cut into Slices, and a Carrot cut in {mall 
Bits, with a little Oil; give it ſome Toſſes over the Fire, and moiſ- 
ten it with Gravy, good Cullis, and a little Eſſence of Ham; put in 
it the Half of a Lemon cut into Slices, four Cloves of Garlic, a 
little Biſil, Thyme, a Bay-leaf, a little Parſley, green Onions, and 
two Glaſſes of White-wine. If you have any Carcaſſes of Pheaſants, 
pound them, and put them into this Sauce; if you have none, pound 
the Livers you kept of your Pheuſants, after you have taken off the 
Gall; when your Cullis is well ſkimmed, let it be of a good Taſte, 
put in your Liver pounded, and ſtrain off your Cullis. Your Phea- 
ſants being done, draw them off, take off the Slices of Bicon, diſh 
them up with your Spar; Sauce over them, and ſerve them up hot 
for Entry. 

Tux are alſo ſerved up cut into Pieces; after they are done, cut 
them, put them in a Stew-pan with your Spar; Sauce, and ſerve 
them up hot for a {mall Entry. 


CH AP, XII 
Of Heads, Plucks, and Gibblets. 


mu Entry of Turkey-wings. 


. AK E the Wings of Turkies; being well picked and ſcalded, 
blanch them, cut off the ſmall End, and breal the Bone with 
a Knife in the Middle of the Wing; put them in a Stew-pan, put 
in it ſome Muſhrooms, a Bit of Batter, a Bunch of Parſley, green 
Onions, and a Branch of Biſil, with three Cloves ; the Bunch being 
tied together, put it with your Wings over the Fire, toſs them up 
now and then, ftrew a Dult of Flour over them, moiſten them m_ 

| _ Broth, 


* 
2 | 
4 is 
& ? 
a 
J 
4 
E 
9 


The MODERN Cook. 227 


Broth, ſeaſon them with a little Pepper and Salt, and let them boil 
very doftly 3 being boiled, make a thick Sauce with five Volks of 
Eggs, and beat them up with a little Cream, or Milk; put in it a 
little Nutmeg, and a Couple of Shalots cut very ſmall, let your 
Fricaſſee be of a good Taſte, and thicken it; being thickened, put in 
a little Parſley cut ſmall, with a Lemon-juice, diſh it up, and ſerve 
it up for a ſmall Entry. 


You may make your Fricaſſee with a brown Sauce, in moiſtening 
it with Gravy, and thicken it with Cullis. | ö 
Other Turkey-wings dreſſed with a white Sauce. 

YOUR Wings being icalded, plucked, and blanched very clean, 
put in the Bottom of a Stew-pan, or Kettle, Slices of Bacon, place 
in it your Wings, and ſeaſon them with Pepper, Salt, ſome Slices 
of Onion, Baſil, Bay-leaves, and ſome Lemon-ſlices, with two or 
three Cloves ; continue to cover them with Slices of Bacon, and 
moiſten them with Broth, which mult be a little above the Wings. 
If you have no Broth, moiſten them with Water, and they will be ſo 
much the whiter : Then ſet them a flewing very ſoftly, and take 
Care they do not go on too faſt a ſtewing ; make a little Ragout, 
as follows : Take a Stew-pan, put in it a Lump of Butter, and ſome 
Muſhrooms cut in Slices, toſs them up now and then, ftrew a Duſt 
of Flour over them, moiſten them with good Broth, and let them 
ſoak ſofily a While. Your Wings being done, take them out, drain 
them, and diſh them up; let your ſmall Ragout of Muſhrooms bs 
of a good Reliſh, and thicken it with Yolks of Eggs, as that above. 
Your Ragout being thickened, put in it the Juice of a Lemon, put 
it over the Wings, and ſerve it up hot for a ſmall Entry. 

You may ſerve them up in a 'Terrine, in the ſame Manner, 


Another Entry of Turkey-wings with fine Herbs. 

TAKE your Wings of Turkies ; being ſcalded and blanched, 
lay in the Bottom of your Stew-pan, or Kettle, ſome Slices of Ba- 
con and Veal, place in it your Wings, and ſeaſon them with Pep- 
per, Salt, ſome Onion-ſlices, Baſil, Bay-leaves, ſome Slices of 
Lemon, and two or three Cloves 3 continue to cover them, 
with your Slices of Bacon and Veal, cover them, and put them a ſtew- 
ing. Being done, take them out, ſtrew. over them the Crums of 
Bread, place them in a Diſh, let them take a Colour in the Oven, 
or upon the Gridiron, and diſh them up for a {mall Entry. You 
may fry them, after you have dipped them in Eggs and ſtrewed with 
Crums of Bread, &c. and make Ule of it as a {mall Entry, or to 
carniſh ſome Diſh with, as a Piece of Beef, &c. | 


Wings of Capons, Fowls, and Chickens are dreſſed and ordered, 
as thoſe of Furkies above. 
Another Entry of Turkey-wings in Salpicon glazed. 
TAKE Turkey-wings; being ſcalded and blanched, break the 


Bones, and draw them out, at the Digger End of the Wing; draw 
the Bones dexterouſly, and fill or ſtuff them with Salpicon ; here 
follows the Way of making the ſame : 


Cur ſome Ham into ſmall ſquare Pieces, ſufficient for the Quanti- 
ty of Wings you take; cut ſmall ſome Muſhrooms and green Truf- 


fles, 
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fles, if you have any, and Slices of Whites of Fowls, likewiſe cut 
in ſmall Squares; put your Ham, thus cut ſmall, in a ſmall Stew- 
pan, to let it ſweat with a little Butter; ſtrew them with a Duſt 
of Flour, put in a few green Onions cut ſmall, with a little Parſ- 
ley, and moiſten it with a little Gravy 3; then put in your Muſh- 
rooms and Pruffles cut in Squares, together with the White of Fowls, 
let it ſtew a little While, have a good Taſte, and put in it a Lemon- 
juice; there muſt be no Sauce left, and let the Salpicon be juit 
thickened ; ſtuff the bigger End of your Wings, ſew them up, and 
lard them with fine Bacon ; being lardeJ, put them in a Stew-pan, 
with ſome Slices of Ham and Veal, a Binch of ſweet Herbs, two 
ſmall Onions, and a Slice of Bacon upon them; moiſten them with 
two Ladles of good Broth, and let them ftew ; being ſtewed, take out 
your Wings, and keep th-m hot; train their Broth through a Strainer, 
put it again in the Stew-pan over the Fire, and let the Sauce turn to 
a Caramel. Now put in again your Wings, and keep them upon 
hot Cinders, fo that they may the more eaſily glaze, or turn to 
Caramel; being glazed, and ready to be ſerved up, take off the 
Thread, diſh them up, put into their Stew pan a little Gravy and 
Cullis, with a Lemon-zuice, ſtrain it through a Strainer, put it over 
your Wings, and ſerve it up hot for Entry. 


An Entry of Sheeps Tongues. 

TAK Sheeps 'Tongues, and put them into cold Water; throw 
them into hot Water, to take off the Skin; being blanched, put 
them a boiling in a Kertle with Water, Onions, Pepper, Salt, 
Cloves, ſweet Herbs, and Biy-leaves. Being boiled, you may uſe 
them with all Sorts of Rx, uts. 


Sneeps Tongues, the Sd. Geran Weoy. 

CUT your Tongues into very thin Slices, make a Laying of 
them in your Diſh, put over it a little Parſley cut very ſmall, green 
Onions, a few ſweet Herbs, and a little Pepper, and moiſten it 
with a little Cullis; make another Laying of your Slices of Tongues, 
ſeaſon it the ſame, and fo go on till your Diſh is full; ſtrew over 
it Crums of Bread, let it take a Colour ia the Oven, and ſerve them 
up hot for a {mall Courſe, 


Speeps Tongues larded. 


LARD your Tongues ; being larded with fine Bacon, put them 


on Skewers and roaſt them ; being done, diſh them up with a Pepper 


and Vinegar, or ſweet Sauce, according to the Maſter's Palate, and 
ferve them up hot. 


Sheeps Tongues, the German Way. 


TAEE ſome Carrots, cut them in pretty ſmall Slices, put them 


in a Stew-pan with Gravy and Cullis, and let them ſtew ; then take 


your Sheeps 'Tongues, and let them ſtew ſoftly with your Roots; put 


in it a Glaſs of White-wine, and ſo let them ſoak ; let them be re- 


liſhing, diſh them up, put your Roots over them, with their Cullis, 
and a Lemon: juice, and ſerve them up hot for Entry. 


Other 


ö 
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Other Sheeps Tongues in Ragout. 


TAKE Sweet-breads of Veal, Muſhrooms, Truffles, and a Bunch 
of ſweet Herbs, keep theſe ready in a Stew-pan, put in a Spoonful 
both of Gravy and Cullis, and boil all together; then take ſome ſmall 
Sheeps Tongues, open or flic them in two, and let them ſoak ſoftly 
with the reſt; add to it ſome Artichoke-bottoms, and let it be of a. 
good Taſte ; being done, put in a Lemon-juice, diſh them up, and 
terve them up hot. 


Sheeps Tongues in Papers. 


TAKE boiled Sheeps Tongues, that are good and palatable, ſlit 
them in two, and make a little Force- meat with a Bit of Veal, blanch- 
ed Bacon, an a Bit of Peet-ſewet ; ſeaſon theſe with Parſley, green 
Onions, Muſhrooms, ſweet Herbs, fine Spice, Pepper, and Salt, and 
mince all well together. Then cut ſome Paper big enough to wrap in 
your Tongues, take off your Force-meat, and pat ſome into your Pa- 
per; put in it a Tongue, and after that your Force meat over the 
Tongue, as you have doe under it, and wrap it up as dexterouſly as 
you can; do the ſame with all your other "Tongues, place them in a 
Baking-pan, and let thein be baked in the Oven, or under a Cover; 


being baked, diſh them up, and ſerve them up hot for a ſmall Entry. 


Sheeps Tongues broiled, 

YOUR Tongues being boiled, put a Lump of Butter in a Stew. pan, 
with Parſley and green Onions cut ſmall; ſplit your Tongues, but do 
not part them quite; put them in them Stew-pan, ſeaſon them with 
Pepper, Salt, ſweet Herbs, and fine Spice, ſet them a Moment over 
the Fire, ftrew ſome Crums of Bread over them, and let them be broil- 
ed; being broiled, diſh them up with a Shalot-Sauce, or Pepper and 
Vinegar thickened, and ſerve them up hot for a ſmall Entry. 


Sheeps Trotters in a white Fricajſee. 

BOIL your Trotters, and cut them into Pieces; put it into a Stew- 
> with a Lump of Butter, and an Onion cut ſmall, give it ſome 

oſſes upon the Fire, and put in your Trotters a little floured ; give 
them alſo ſome Toſſes, and moiſten them with ſome Broth. Ihen 
make a thick Sauce with Yel+s of Eggs, beat theſe up with a Lemon- 
juice, Nutmeg, Rocambole, and Parſley cut ſmall, and ſo thicken 
your Fricaſſee; let it have a good Taſte, diſh it up, and ſerve it up 
hot for Entry. 


Other Sheeps Trotters in Surtout. 
TAK Sheeps Trotters ; being boiled, cut them into Bits. as thoſe 
before, and do them the ſame Way, moiſtening them with Gravy and 
Cullis ; let them have a good Taſte, and let them be cold; being cold, 
diſh them up, cover them with a little Force-meat very thin, and make 
them very ſmooth j ſtrew over them Crums of Bread, let them have 
: good Colour in the Oven, or under a Cover, and ſerve them up 
or. | 
AxoTuER Time, ſtrew them with Parm/an Cheeſe, and they 
muſt be but a little While in the Oven, 
An 
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An Entry of Sheeps Trotters forced. 

LET your Sheep's 'Trotters be well ſcalded, and let them ſtew in 
good Seaſoning, taking Care they be not over done; take them off, 
take out the Bones, ftretch the Skin upon the Dreſſer, force them, and 
roll them up one by one; then place them in a Diſh, moiſten them 
with a little Fat, ſtrew them with Crums of Bread, &c. and let them 
take a Colour in the Oven ; being pretty brown, diſh them up with a 
little Cullis under them, and ſerve them up hot for Entry. 

Tusk Trotters are alſo dreſſed with a white Sauce, in putting them 
into a Stew-pan with melted Lard, ſweet Herbs, green Onions, which 
you maſt take out again, Pepper, Salt, and Nutmeg ; thicken your 
Sauce with Volks of Eggs and Verjuice, and ſerve it up hot for 4 
ſmall Entry. 


Another Way of dreſſing Sheeps Trotters forced, 

YOUR Trotters being forced, dip them in a beaten Egg, and 
ſtrew them with Crums of Bread, &c. let them be fried in Hog's- 
lard, and ſerve them up hot with tried Parſley, for a ſmall Entry. 

A Calf*s Liver roaſted, 

TAKE a Calf's Liver that is fat, and lard it with fine Bacon; 
being larded, put it upon a Skewer, or Skewers, and tie it to the 
Spit ; this done, take it off, diſh it up, putting over it a thick Pepper 
and Vinegar Sauce, and ſerve it up hot for Entry. 

Another Calf*s Liver in a Braiſe. 
TAKE a Calf's Liver, lard it with thick Bacon, and put it to be 
done in a Braiſe; this done, take it off, and let it drain; diſh it up, 
utting a minced Sauce over it, or a Ragout made of Sweet-breads of 
V eal and Muſhrooms, and ſerve it up hot for Entry. 
Another Calf's Liver, the Lyons Way. 

TAKE a Calf's Liver cut into very thin ſmall Slices, and put it in 
a Stew-pan, or Frying-pan, with a Bit of Butter, and green Onions 
cut ſmall ; put it over a quick Fire, and ſeaſon it with Pepper and Salt ; 
let it have a good Taſte, putting in it a Daſh of Vinegar, and ſtrewing 


over it a Duſt of Flour ; then moiſten it with a little Gravy, diſh it up, 


and ſerve it up hot. 


A Calf*s Liver in a Caul. 

TAKE aCalf's Liver, take off the Skin, and mince it well with a 
Piece of Bacon and a Bit of Beet-ſewet ; being well minced, put in a 
few Crums of Bread boiled in Milk, and ſeaſon it with Pepper, Salt, 
ſweet Herbs, and fine Spice; put in four or five Volks of Eggs, the 
White whipped up to Snow, and put it in a Stew-pan ; take Hog's 
Fat, cut it in {mall ſquare Pieces, and put it to your Calf's Liver; 
then take a Stew-pan, put in it very thin Slices of Bacon, and a 
Caul of Veal ; if the Caul is not big enough, put in two of them; put 
a Glaſs of Calf's Blood into your Liver, with your Snow, mixed well 
all together; put half of it into the Stew-pan, where you have your 
Caulof Veal; put in it a little Ragout, made of Sweet-breads of Veal 
and Muſhrooms ; put the rett of your Calf 's Liver over it, and cover 
it with the Remainder of the Caul ; alſo cover it with ſome Slices of 


Bacon, 
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B:con, and ſo ſend it to the Oven to be baked. Being baked, take it 

out, ſkim off the Fat, put your Diſh over it, turn it upſide down, take 

but all your Slices of Bacon, and take well off the Fat from them; this 

done, wipe well off the Border of your Diſh, with a little Cullis over 
it, and ſerve it up hot for Entry. bs 
Calf's Feet rolled. 

TAKE Calf's Feet, take out the Bones, put them upon your 
Drefler, put a little Force- meat to them that is good, roll up your 
Feet very cloſe, and bind them with Packchread; do this with all 
your Feet, and put in a Kettle Slices of Bacon and Beef; place in it 
your Feet thus rolled up; and ſeaſon them with Pepper, Salt, ſweet 
Herbs, fine Spice, and Onions cut in Slices ; cover them with ſome 
Slices of Bacon, moiſten them with Water, and put them a ſtewing. 
Being done, take them out and drain them ; then take off the Pack- 
thread, diſh them up with an Eſſence, or Cullis, over them, and ſerve 
them up hot for a {mall Entry. | 

AxoTHter Time, dreſs them with Parmeſan Cheeſe ; in placing 
them in your Diſh, ſtrew over them your Parmeſan Cheeſe, and ſend 
them to the Oven, to get a Colour. 

Other Calf*s Feet. 

SPLIT your Calf's Feet in Halves, take out the large Bones, 
blanch them, and put them in a Kettle; with ſome Slices of Bacon, ſea- 
ſoned with Pepper, Salt, a Bunch of ſweet Herbs, and ſome Onions, 
moiſten them with Water and fat Broth, and ſet them a ſtewing ; this 
done, take them out and matinate them; then make a Batter with 
Flour and Eggs moiſtened with Beer, take your Feet out of the Mari- 
nade, put them into your Paſte, and fry the Hog's lard g; being fried, 
you may uſe them to garniſh ſome large Dithes of Meat, Oc. 

: A CalPs Chaldron. 

BLANCH your Calf's Chaldron, and put it into a Kettle with 
ſome Slices of Bacon, a Piece of ſalt Pork, Onions, ſweet Herbs, Salt, 
and Pepper; moiſten it with Water, and ſet it a ſtewing; being done, 
take it out, diſh it up, garniſh it with Parſley and ſmall Bits of Bacon, 
and ſerve it up hot for a ſmall Entry. 


| A Calf*s Chaldron, the Italian Way. 

YOUR Calf's Chaldron being dreſſed, as before, take well off 
the Fat, and cut it into ſmall Bits ; take a Stew-pan, put in it green 
Onions cut ſmall, and ſome Muſhrooms, with a Spoonful of good Oil, 
and put it over the Fire; then put in your Chaldron, and moiſten it 
with a little Gravy, Cullis, a Glaſs of white Wine, and a Crum of 
Garlic ; let it have a good Taſte, diſh it, and ſerve it up hot. 

A Calf*s Head forced. | 

TAKE a Calf's Head with the Skin, and ſcald it; it being well 
Cleaned, take out the Bones, and take off the Skin ; take a roaſte 
Fowl, take alſo off the Skin of it and the Bones, and put the White 
upon a Dreſſer, with ſome Muſhrooms, and a few green Onions cut 
ſmall, ſeaſoned with Pepper, Salt, and fine Sp'ce, and a very few 
Sweet breads, blauched Bacon, and Beef-ſewet, as much as you want, 
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three or four Yolks of Eggs, with a few Crums of Bread ſoaked in 
Cream; mince all well together, and pound it in a Mortar; being, 
pounded, take it out, ſpread the Skin of the Head upon your Dreſſer, 
with the Side of the Ears downward, ſpread a Lay of your Force-meat 
over it,. and put to it a Ragout of Pigeons, Partridges, Quails, or Or- 
tolans, in the ſame Manner as that in a Poupeton ; cover the Ragout 
with the fame Force-meat, ſo fold, or wrap up the Head, that it may 
appear whole, wrap up the upper Part with a Flank of Veal, and tie 
it with Packthread. Take a Kettle of irs Bigneſs, and put in the Bot- 
tom Slices of Bacon and Beef, ſcaſoned with Pepper, Salt, fine Spice, 
a very few ſweet Herbs, ſome Onions in Slices, Carrots, Parſnips, 
green Lemon-ſlices, whole green Onions, and Bay-leaves, Now put 
your Calf's Head in the Kettle, ſeaſon Top and Bottom alike, lay 
Slices of Beef and Bacon over i, and moiſten it with Water or Broth ; 
put a Cover over your Kettle, with Fire under and over ; being well 
ſtewed, take it out, and let it drain, in cutting off the Packthread ; 
diſh it up, and put a Ragout of grcen Truffſes, or other Ragout, over 
it, and ſerve it up hot. 

Ir may alſo be ſerved up with Craw-ſiſn; to this Purpoſe, they put 
a Ragout of Craw-fiſh over it. They ſerve it alſo up in different Ways; 
and what make the Difference are the different Ragouts they put Oer 
it. 'To make theſe Ragouts, may be ſcen in the Chapter of Ragouts 
and Culliſſes. It may be alſo ſerved up rolled, without making Ute of 
Ragouts, in putting Cullis over it. You need only put into your Force- 
meat Ham cut in ſmall ſquare Picces, good Bacon cut the ſame Way, 
and Piſtacho- Nuts ſcalded ; all being mixed, ſpread it over the Skin of 
your Calf's Head, roll it up, wrap it in a Napkin, and let it flew as 
the former; being well ſtewed, you may ſerve it up cold, cutting it 
into Slices, and with what Sauce you like. 


CalfPs Head, the Hanoverian Way. 

CUT the Calf's Head in two, but let Half of the Neck be joined 
to it; ſcald it very white, take out the Jaw-bones, and let it boil in a 
Kettle ; ſeaſon it with Pepper, Salt, ſweet Herbs, Onions, and ſome 
Slices of Bacon and Beef; moiſten it with Broth, cover your Kettle. 
and put it over the Fire; make a Ragout with ſome Sweet-breads of 


' Veal, Muſhrooms, and Truffles; your Head being done, put it in a 


large Diſh, and take out all the Bones, the Eyes, and the Brains; cut 
the Tongue into ſeveral Bits, the Eyes, and the Brains, the ſame ; 
dith up your Calf's Tongue, with the Eyes and the Brains, put your 
Ragout over, it, and let it have a good Taſte; take the Skin off the 
Head, cover with it your Ragout, moiten it with melted Lard, and 
ſtrew it with Pafencſcn Cheeſe ; then ſend it to the Oven, let it have 
a good light brown Colour, and ſerve it up for Entry. 
Another Calf*s Head cih Force-meat. 
_ CUT off the Calf's Head with Half of the Neck joining to it, ſcald 
it very white, and take out the Bones; this done, take a Ragout 
made with young Pigcons, Sweet breads of Veal, Cacks-combs, Muſh- 
rooms, and Truffles; put all together into a Stew-pan, adding to it 
Half a Spoonſul of Gravy, aud as much of Cullis ; let it boil a Mo- 
ment, 
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ment, take it off, and let it be cold; being cold, put a Napkin in a 
Stew-pan, ſpread the Calf's Head over it, and put in it your Ragout 
of Pigeons, with a little Force-meat over it; ſew up the Head, wrap 
it up 1n the Napkin, and tie it well, ſo that it may keep round like a 
Ball. Take a Kettle, and put in it Slices of Bacon and Beef, with 
Onions; put in the Calf's Head, and ſeaſon it with Pepper, Salt, 
ſweet He:bs, and Onions; cover it again with Slices of Bacon, moiſten 
it, cover your Kettle, and let it ſtew ſoftly over the Fire. The Head 
being done, take it out, drain it, diſh it up, put a Cullis over it, and 
ſerve it up hot for Entry. : 
Double Tripes of Beef, the Poliſh Way. 

TAKE ſome Tripes, let them be well boiled, and very white and 
clean ; put in a Stew-pan a Lump of good Butter, green Onions and 
Parſley cut ſmall, Pepper, Salt, tweet Herbs, and fine Spice; put in 
your Tripes in Pieces, the Bigneſs of a Hand, put them over a Stove, 
and let them ſtew ſoftly, to have a Taſte ; then ſtrew them with Crums 
of Brea, broil them on both Sides, let them have a good Colour, diſh 
them up, put brown melted Butter over them, with a Lemon Juice, 


and ſerve it up hot. ; 
Other deuble Tripes, the Poliſh Way, with Saffron and 
Rice, 

TAKE Tripes that are well cleancd and very white, let them be 
blanched, and pnt them into a Stew-pan, ſeaſoned with Salt, a Bunch 
of ſweet Herbs, and ſome Onions; moiſten them with Water, and ſet 
them a boiling; take a large Gut well cleaned and waſhed, take 
Rice well picked, the Quantity you think fit, and waſh it; being 
waſhed, ſeaſon it with a little Salt, beaten Pepper, Parfley-roots cut 
into ſmall ſquare Pieces, Parſley cut ſmall, and a litt'e pounded Mace, 
mis all together, and ſtuff therewith your Gut; but let the fat Side be 
always inmoſt, and bind it up with Packthread on both Ends ; when 
your Tripes are half boiled, put them a ſtewing with it: They com- 
monly boil theſe Tripes a Day before; when you make Uſe of them, 
take Half a Dozen of Onions, cut them into Slices, put them in a 
Stew. pan with Water over the Fire, ſeaſon them with a little Pepper 
and Sa't, let them boil till they are very ſoft, and paſs them through a 
Sieve, like a Cullis; this done, keep them hot, take your Tripes, and 
cut them into Slices, the Length of a Finger, and the Breadth the 
ſame ; put them in a Stew-pan with a Lump of good Butter, and give 
them ſome Toſſes upon the Fire; then moiſten them with a little 
Broth, ſeaſon it with a little Salt, and a Bunch of ſweet Herbs, put in 
your Cullis cf Onions, and two Pieces of your Guts of Beef, ſtuffed 
with Rice, each Piece being of the Length from five to ſix Inches, and 
let them ſtew ſoftly a While. Take a little pounded Saffron, ſoaked in 
a little Broth ; let your Tripes be of a good "Taſte, put in it your Saf- 
fron, till you ſec it to be of a fine Colour, diſh them, and ſerve 
them up. | 

Other double Tripes, the Poliſh Way, with Saffron. 

YOUR Tripes being boiled, as thoſe before, cut them into long 

Slices, the Length of a Finger ; put a Lump of Batter in a Stew-pan, 
Q 2 with 
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with ſmall Onions cut very fine, and give it ſome Toſſes upon the 
Fire; put in your Tripes, give them likewiſe ſome Toſſes upon the 
Fire, ftrew them with Flour, moiſten them with a Ladle of Broth, 
ſeaſon thein with Pepper, Salt, and a Bunch of ſweet Herbs, and let them 
ſtew very toftly ; take a little pounded Saffron, ſoaked in a little Broth ; 
let your 'Tripes have a good Taſte, putting to them a Lemon-juice, 
and then your Saffron, till your Sauce be of a pretty deep Colour ; but 
take Care not to put too much Saffron, becauſe too great a Quantity 
will ſpoil it; diſh them, and ſerve them up hot for a mal Entry. 
Other double Tripes, à white Fricaſſee. 

TAKE your Tripes well boiled, and well cleaned, cut them into 
Slices, the Length of a Finger, put a Lump of Butter in a Stew-pan, 
with an Onion cut very ſmall, and give it ſome Toſſes on the Fire; 
put in your Tripes, ſtrew them with a Duſt of Flour, moiſten them 
with a Ladle of Broth, and ſeaſon them with Pepper, Salt, a Bunch 
of ſweet Herbs, and a Glaſs of Wine, let them ſtew ſoftly, and let 
them have a good Talte ; then thicken up your Sauce with five or ſix 
Eggs, a little Parſley cut ſmall, a Couple of Shalots, and a little Nut- 
meg; mix your Eggs with the Juice of Lemons, and ſo thicken your 
Fricaſſee ; this donc, diſh it up, and ſerve it hot for a ſmall Entry. 

Ar another Time, put into your Sauce a little Oil, with a Clove of 
Garlic. 

A Fricaſjee of Sheeps Trotters, the Italian Way. 

TAKE your Trotters ready boiled, and cut them into Pieces; put 
into a Stew-parn a Lump of Butter, with an Onion cut ſmall, and ſome 
Mufhrooms ; put all this a Moment over the Fire, ſtrew over them 
a Duſt of Flour, and moiſten it with ſome Broth ; ſeaſon it with Pep- 

er, Salt, ſweet Herbs, a Couple of Glaſſes of Rhenih, or other white 

Vine, alittle good Oil, a Clove of Garlic, and Parfley cut ſmall, and 
thicken it with Eggs; let it be reliſhing, dich it up with a Lemon-juice 
over it, and ſerve 1t up hot. 

Ar another Time, inſtead of Eggs, take Cullis and Gravy. 

A Quarter of Veal in a Caul. 

TAKE a hind Quarter of Veal, and roaft it; when roaſted, take 
it off the Spit, cut all the Fleſh from off the Back, Leg, and Loin, 
making a great Hole or hollow Place ; mince the Veal you cut out 
with ſcalded Bacon, Beet-fewet, and Calf's Udder ; when it is all we 
minced, ſeaſon it with Pepper, Salt, fine Spice, Onions, ſweet Herbs, 
Crums of Bread ſtœeped in Cream, and about twelve Volks of Eggs, 
and mince all together very well; have ready a Veal Caul, lay it on 
the Diſh you intend to ſerve it in, lay your Quarter of Veal upon it, 
and make a Wall, or Rim, all round the Loin, and upon the Leg, 
with your Force-meat. You muſt have ready a Ragout of Squab 
Pigeons made thus: Take about eighteen Pigeons, well cleanſed, truſs 
the Legs inſide the Bodies, and blanch them in boiling Water; when 
blanched, drain them, and lay them in a Stew-pan with Sweet-breads, 
Muſtrooms, Truffles, Artichoke-bottoms cut in Pieces, Cocks-combs, 


und a Ladle of good Broth, and ſet it over the Fire to ſtew ; when it 


is fewed enough, put in as much Cullis as you think proper, with 
Lemons 
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Lemon juice, make it ſavoury, and let it ſtand to cool; then put your 
Ragout in the Hollow of your Leg and Loin of Veal, and cover it 
with the reſt of the Force-meat ; beat ſome Eggs, and rub them all 
over the Force-meat, and make it as even and as uniform as poflible ; 
lap it all over with the Veal-caul, as ſmooth as you can; bruſh it all 
over with melted Butter, ſtrew it with Crums of Bread, put it in the 
Oven to bake, and give it a fine brown Colour. When you ſend it 
up, put a good a Cullis, or Eſſence of Ham, under it. 
A Fillet of Veal glazed. 

TAKE a large Piece of a Fillet of Veal, cut off all the Skin, and 
lard it very fine with Bacon; cut a Hole in the Side of it, ſo that it 
may hold about fix Squab Pigeons, with green Truffles, ſeaſoned with 
Pepper and Salt. At another Time, fill ic with Force-meat, ſew it up, 
put it into a Stew-pan, with Pieces of Bacon and Ham at Bottom, 
Onions cut in Slices, a Faggot of ſweet Herbs, Cloves, and two Cloves 
of Garlic, wet it with Water, and ſtew it; when ſtewed enough, take 
it out of the Stew-pan, ſtrain the Broth, ſkim it well from the Fat, 
and put it back into the Stew-pan 3 ſet it over the Fire, let it ſtew a- 
way till it becomes brown, put in your Veal, and ſet it over a very 
ſlow Fire, that it may glaze more gently. When you are ready to ſend 
it up, put a Cullis, or an Italian Sauce, in the Diſh under it, and 
ſerve it hot. 

You may do a Neck of Veal, or Veal-cutlets, the ſame Way, ei- 
ther larded, or not larded, but forced. 

A DPuarter of Veal roaſted. 

TAKE a good hind Quarter of Veal, ſteep it in Water for ſome 
Time, and blanch it; lard the Loin, cover the Leg with Bacon, 
ſpit it, paper it all round, and roaſt it. When it is roaſted, talte off 
the Bacon and Paper, ſtrew the Legend with Crums of Bread, give it 

a good Colour, take it off the Spit, and put it in the Diſh with Gravy 
and Shalot Sauce under it. | 
A Quarter of Veal with Cream. 

LARD a good white hind Quarter of Veal with thick Pieces of 
Bacon, ſeaſoned with Pepper, Salt, fine Spice, and {ſweet Herbs; lard, 
it from one End to the other, and put it in an oval Stew-pan that will 
fit it, with Pepper, Salt, Spice, ſweet Herbs, Onions, and a few 
Cloves of Garlic; put to it a Ladle of Broth, a Glaſs of Vinegar, or 
the Juice of twelve Lemons ; put it over the Fire, that the Taſte of 
the Seaſoning may penetrate, turning it now and then; afterwards 
ſpit it, aud cover it with Slices of Bacon; lap it round with Paper, tie 
it up well, and let it roaſt gently, Make a Sauce as follows: Take a 
good Piece of freſh Butter, put it into a Stew-pan, with a little chop- 
ped Parſley, grated Nutmeg, a little Duſt of Flour, and, at leaſt, a 
Pint of Cream, ſet that over the Stove, and take Care it does not turn 
0 Oil; make it ſavoury, take the Quarter of Veal off the Spit, put it 
into the Diſh, take off the Bacon, pare the Handle, pour the Cream- 
Sauce over it, and ſerve it hot. 


A Quarter of Veal marinated. 
LARD it with thick Pieces of Bacon, ſeaſoned as before, and put it 
3 ina 
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into a Pan that will fit it, with Pepper, Salt, Slices of Lemon, Onions, 
| Bay-leaves, and Vinegar, according to your Diſcretion; let it lie in 
thac Seaſoning three or four Hours, ſpit and cover it with Pieces of 
Bacon, lap it round with Paper, tie it well, and put it down to roaſt; 

ut the Liquor that it was ſteeped in, into the Dripping-pan, with a- 
. a Pound of Butter, and baſte the Veal with it, While it is a roaſt- 
ing. When it is roaſted, take off the Slices of Bacon, put it in the 
Diſh you intend it for, put Eſſence of Ham over it, and ſerve it hot. 
Inſtead of Eſlence, you may make Uſe of a thick Pepper and Vinegar 


Sauce. 
A bind Quarter of Veal forced and roaſted. 

TAKE a good white Quarter of Veal, lay it on a Table on the 
Kidney-hde, ſplit it on the bony Side of the Leg, and ſtretch the 
Fleſh and the Skin; make a little Force-meat, made of the White of 
Fowl thus: Take a Pullet or Capon, cover it with Bacon, and roaſt 
it; when it is ready, take it off, bone it, and put to it ſome Onions 
chopped, ſome Muſhrooms, a Cali's Udder blanched with a little 
Bacon, + ſeaſoned with a little Salt, Pepper, fine Spice, two or three 
Volks of Eggs raw, and a few Crums of Bread fteeped in Cream; 
mince all well together, pound it in a Mortar, take it out, put it upon 
the Veal, that you have laid open, and put a Ragout of Squab Pige- 
ons, or other Things, as you would for a Pulpatoon; cover the Ra- 
gout with ſome of the ſame Force- meat, and fill your Quarter of Vea! 
with it, ſo that the Ragout and Force-meat may be well cloſed in it; 
ſew it up, blanch it, and lard the Loin-end; ſpit it, cover that Part 
with Bacon that is not larded, lay it round with Paper, tie it with 
Thread, roaſt it, and baſte it now and then. When it is ready, take 
off the Paper, and drudge it with Crums of Bread; then take it off, 
put it in the Diſh, make a Hole in the Leg-end, as big as the Bottom 
of a Plate, put into it a Ragout of Muſhrooms, or green Truffles, 
ſtick it round with Skewers of Sweet-breads, and fat Livers, and ſerve 
it with Gravy, Cullis, or Eſſence of Ham under it. 

Veal, the Citizens Way, white. 

CUT pretty thick Slices of Veal, ani lard it with Lardoons of a 
Calf's Udder, ſeaſoned wich Pepper, Salt, fine Spice, Parſiey, and 
young Onions chopped; put ſome Slices of Bacon in a Stew-pan, and 
lay your larded Veal upon it; put it over a ſlow Fire at firſt, that it 
may ſweat, and give it a Colour on both Sides; put in a little Flour, 
and ſome good clear Broth, and let it flew gently. When it is ready, 
Kim off the Fat, bind the Sauce with two or three Volks of Eggs, and 
a little Lemen juice, nrake it ſavoury, put it in the Diſh, and ſerve 


it hot. 
A Breaſt or Liin of Veal in a Braiſe. 

TAKE a Breaſt or Loin of Veal, and lard it with thick Pieces of 
Facon, ſeaſoned with Salt, Pepper, Spice, and Herbs; take an oval 
Stew-pan, lay ſome Slices of Bacon, and a Fillet of Veal, at Bottom, 
ſeaſoned with Spice, a few ſweet Herbs, Onions, Carrots cut in Slices, 
and a few Slices of Lemon ; put in your Loin of Veal, and let the 
Ridney-ſide be uppermoſt, with the fame Ingredients over as well as -=4 

| der, 


_ 


% 
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Ter, and ſet it a ſtewing, with Fire under and over. When ready, 
take it out, drain it, put it in the Dith you intend it for, with a Ra- 
out of Sweet-breads, Cocks-combs, Truffles, and Morells over it; 
— a Ragout of Cucumbers, Aſparagus, Lettuce, Peaſe, or a- 
ny other Ragout you think proper. The Chapter of Ragours will di- 
rect you how to malte theſe different Ragouts. 
A Loin of Veal with Cream. 

TAKE a good white Loin of Veal, and lard it well with thick 
Pieces of Bacon and Ham; put it into an oval Stew-pan, and put to 
it ſome Onions cut in Slices, {weet Dfil, Thyme, Bay-leaves, Corian- 
der ſeed pounded a little, Salt, Pepper, a good Piece of Butter, and 
Hx Pints of Mik; put it over the Fire, that it may taſte well of the 
Ingredients, for about Half an Hour, and take it off the Fire; take a 
Stew-pan, put into it two Handfuls of Flour, and two or three Yolks 
of Eggs, and wet it with eitller Mil or Cream; when diluted, put it 
to your Loin of Veal, ſpit it, and roaſt it, beating it afterwards with 
that Batter. Obſerve that it grows cruſty and of a good Colour. 
When you are ready to ſend it up, put it in the Diſh you intend it 
for, with a Pepper and Vinegar Sauce under it. You will find the Man- 
ner how to make it in the Article or Chapter for Culliſſæs. 


A Breaſt of Veal forced and larded. 

TAKE a Breaſt of Veal, run a Knife betwixt the Fleſh and the 
Bones, ſtuff it with Force meat, and ſe or ſkewer it; blanch and lard 
it very fine, put it into a Stew-pan proper for it, with thin Slices of Ba- 
con under it, and ſcaſon it with Salt, Pepper, and fine Spice; put the 
larded Side of the Breaſt downwards, and put to it ſome Onions cat 
in Slices, a few ſweet Herbs, ſome Slices of Veal, Ham, and Bacon 
over it; ſeaſon it well, let it flew gently, and take Care it does not 
colour too much. When ready, and of a good Colour, take it out, 
let it drain, put it on the Diſh you intend it for, put to it Eſſence of 
Ham, or a Ragout of Lettuce, or of Tops of Aſparagus, Ac. and ſerve 
it up. 

A Leg er Loin of Veal, like Sturgeon. 

TAKE a good white Leg or Loin of Veal, and lard it with Half 

Bacon and Half Ham; take a large oval Stew-pan that will fit it, and 

ut your Veal into it with Shces of Bacon, Ham, and Veal under it, 
14 Baſil, Thyme, Bay-leaves, Salt, Pepper, Garlic, Onions, Cloves, 
a Lemon pecled and cut in Slices, and a Pint of Water; put to it as 
much Wine as will cover it about two Inches higher than the Meat, 
and cover it cloſe, with Fire under and over; when ſtewed enough, 
take it out of the Stew pan, put it into your Diſh, with Eſſence of 
Ham, or Pepper and Vinegar Sauce, made thick over it, and ſend it 


tay You may let it lie in its Broth, and ſtand to cool, and ſend it up 
cold. 


A Breaſt of Veal fried. 

BRAISE the Breaſt of Veal ; when done enough, take it out of 
the Pan, and cut it into two long-ways ; marinate it with Pepper, 
Salt, Onions cut in Slices, Bay-leaves, Baſil, Slices of Lemon, Parlley, 
and Vinegar ; let it lie in that Liquor about two Hours ; then take it 


Q4 out, 


232 The Mbp RN Cook. 


out, drain it, dry it with a Cloth, dip it in beaten Eggs, ſtrew it with 
Crums of Bread, fry it in Hog's-lard, give it a good Colour, and ſerve 
it upon a Napkin, with fried Parſley. You may ſometimes cut it in 
Pieces, and do it, as above. 

You may likewiſe dip it in beaten Eggs, ſtrewing ſome Flour over 
it, and let it fry, as before. | 

A Griſtle of Veal Fricaſſee. 

CUT the griſtly End of a Breaſt of Veal in ſmall Pieces, blanch 
it in Water, and take it out to drain ; put a Piece of Butter in a 
Stew-pan, and the Griſtles to it, a Bunch of ſweet Herbs, Salt, 
Pepper, and Muſhrooms ; ſet the Stew-pan over the Fire, fimmer it 
a little, add to it a little Duſt of Flour, immer it a little more, 
after the Flour is in, wet it with good Broth, and let it tew ; when 
about half done, add to it ſome blanched Aſparagus-tops, or Artichoke- 
bottoms, according to the Seaſon ; to thicken the Sauce, take three 
or four Yolks of Eggs, a little Cream, and minced Parſley. When 
your Meat is ſtewed enough, put your Eggs and Cream to it, and 
keep it always ſtirring, that ic may not curdle, until it 15 as thick as 
you would have it; ſeaſon it as you like, make it ſavoury, and 
ſerve it hot. If you would do it with Verzuice, put Verjuice, 
inſtead of Cream. You may do it ſometimes brown, by putting 
Gravy inſtead of Broth, about two Handfuls of Peaſe, inſtead of 
Aſparagus, and bind it with Veal and Ham-cullis ; ſeaſon it as you 
like, make it ſavoury, put your Griſtles in the Diſh you intend it 
for, your Ragout over it, and ſerve it hot, | 5 

You may do Chickens and Pigeons, the ſame Way. 


A Breaſt of Veal in a Galantine. 

TAKE a Breaft of Veal, take out all the Bones, firetch it, and 
beat it as flat as you can; ſeaſon it with Parſtey, Thyme, Marjoram, 
Winter-ſavory, Marigolds, all well minced, Pepper, Salt, and Nut- 
meg; roll it up well, tie it very cloſe, tie it up in a Cloth, and boil 
it in very good ſeaſoned Broth, Wine, and a little 'Thyme. When 
it is boiled, let it cool in the ſame Liquor, ſend it up, either whole 
or in Slices, upon a Napkin, and garniſh it as you like. 
| Veal-Blanguets. 

TAKE a Piece of Roaſt-veal, cut off all the Skin and nervous 
Parts, into little thin Sliccs, and put ſome Butter in a Stew-pan over 
the Fire, with ſome chopped Onion; fry it a little, add a little 
Duſt of Fiour to it, and wet it with good clear Broth ; put to it 
a Faggot of ſweet Herbs and young Onions, ſeaſon it with Spice, 
and make it of a good Taſte ; put in your Veal, bind it with Eggs 
and Cream, like a Fricaſſee, a little Shalot, Rocambole, and Part- 
ley chopped ſmall, and a little grated Nutmeg and Lemon: juice; 
make it ſavoury, and, laſt of all, put in a Spoonful of Oil, and 
ſerve it hot. | | | | 
A Shoulder cf Veal, the Piedmont Way. 

TAKE a Shoulder of Veal, take off the Skin, that it may hang 
at one End, cut Lardoons of Bacon and Ham, ſeaſoned with Pepper, 
Salt, fine Spice, and fine Herbs, and lard the Shoulder of Val with 
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it; cover it again with the Skin, and braiſe it; then take Sorrel 
and Lettuce picked and waſhed clean, chop it very well, and put jt 
over the Fire in a Stew-pan with a little Butter, chopped Parſley, 
Onions, and Muſhrooms ; the Herbs being ſtewed tender, put to it 
ſome good Cullis, Bits of Ham, and Sweet-breads cut in Dice, When 
the Shoulder of Veal is ready, take it out and drain it, put it in the 
Diſh you intend it for, and take off the Skin; put ſome of the 
ſweet Herbs under and over, put the Skin over it again, wet it with 
melted Butter, ſtrew over it ſome Parmeſan Cheeſe, give it a Colour 
in the Oven and ſerve it hot. 


A Neck of Veal in Force-meat Cutlets. 


BOTL the Neck of Veal in your Soup; when boiled, take it 
out, cut all the Fleſh from off the Bones, and make it into a goad 
Force-meat ; then form the Force-meat like Cutlets, with the Ribs 
ſticking out, put them into a Baking-pan, and do them over with 
Volks of Eggs and Crums of Bread; put them in the Oyen, give 
them a good Colour, put them in your Diſh with Gravy under them, 


and ſerve them hot. 


A Fillet of Veal fiuffed, the Piedmont Way. 

TAKE a Fillet of Veal a little mortified, lard it with Bacon 
and Ham, and put ſome Slices of Bacon into a Stew-pan ; put in 
your Fillet, feaſon it gently, and put to it ſome Slices of Onions, a 
few Cloves of Garlic, Slices of Lemon, Bay-leaves, and a little Oil; 
cover your Stew pan, and put Fire under and over, that it may ſtew 
gently. When it is ready, take out your Fillet and Slices of Bacon, 
put in a little Broth, Gravy, and Cullis, let all boil a little While, 
ſkim the Fat off very well, ſtrain it through a Sieve upon your Fil- 
let, and ſerve it hot. You may do it ſometimes, without Oil, be- 
cauſe every body does not like Oil. It is ſufficient, that it is done 
enough, and made ſavoury. You may leave out the Cullis, if you 
pleaſe, | 


Veal-cutiets in Papers. 

TAKE a Neck of Veal, cut it into Cutlets, in as handſome 2 
Manner as you can, put them into a Stew-pan with ſcraped Bacon, 
Salt, Pepper, ſweet Herbs, and Onions, and ſet all over the Fire, 
for a Minute, to give them a Taſte ; make a little Force-meat with 
a Bit of Veal, Beef-ſewet, and ſweet Herbs, and mince all very 
well together ; ſeafon it, as you think proper, put them up in Pa- 
per, with ſome of the Force-meat under and over them in the Pa- 
per, place them in a Pan, and bake them in an Oven, or under a 
Baking· cover. When they are baked, ſerve them up hot. 


A Breaſt of Veal in a Surtout. 

YOUR Brealt of Veal being done in a Braiſe, ſplit it in two, 
and lay it in its Diſh ; get in Readineſs a Force-meat of Capon, make 
with it an Edge round your Diſh, and rub this Force-meat with 
beaten Eggs, to make it ſmooth ; this done, put in your Ragout of 
Sweet-breads and fat Livers, and put over the Breaſt of Veal ſome 
of the ſame Forcę- meat, which colour with beaten Eggs, in firewing 

| | ſome 
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ſome Crums of Bread over it; let it be baked, and, when done, 

and pretty brown, take it out, take off the Fat, and ſerve it hot. 
You will find the Manner of making Force meat in the Chapter of 

Force-mcat. 9 


— 2 


—— — 


C1 AP. . 
Of Courſes with Beef, 


A rolled Buttock of Beef. 


OUR Buttock of Beef being boned, ſp!it it in two, ſtretch 
it on a Dreſſer, and lard it with thick Bacon well ſeaſoned ; 
mince. together ſome boiled Ham, Pepper, Salt, ſweet Herbs, fine 
Spice, Parſley, and Chibbol, with Crums of Bread beiled in ſome 
Cream, and three or four Yolks of Eggs, and pound the Whole in 
a Mortar; this done, lay your Mince-meat over your Beef, roll it 
up, and tie it with Packthread, Lake a Pot, or Kettle, and lay in 
the Bottom of it ſome Slices of Lacon and Beef, ſeaſoned with Salt, 
Pepper, ſweet Herbs, fine Spice, Onions, Carrots, aud Parſnips ; 
ut in your Bcef, laying over it ſome Slices of Bacon, cover your 
Kos cloſe, and let your Beef be a doing, ten or twelve Hours, 
with Fire over and under it. Make a Sauce thus: Take ſome Ham 1 
cut in Dice, ſome Muſhrooms and "TruſRes cut ſmall, with Chibbol 
and Parſley, toſs it up in a little melted Bacon, and moiſten it with 
ſome good Gravy ; when your Sauce is almolt done, take off the 
Far, thicken it with ſome Cullis of Veal aud Ham, and, when you are 
ready to ſerve, put in it an Anchovy cut ſmall, with a few Capers. 
Your Piece of Beef being done, diain it, diſh it up, putting over it 
your Sauce, let it be reliſhing, and ſerve it up hot for a large Courſe, 

Ar another J'ime you may ſerve this Piece of Beef with a Ragout 
of Sweet-breads and Coctks-combs, as faid in the Chapter of Ragoutz, 
where you will find the Manner of preparing this Ragout. 

A fhort Rib of Beef in a Braiſe. 

TAKE the firſt ſhort Rib of Beef which has the moſt Fillet, take 
eff the Fat, and lard it with fat Bacon, ſeaſoned with fine Spice, 
ſweet Herbs, Parſley, Chibbols, Muſhrooms, and Truffles cut ſmall ; 3 
tie your Beef with Packthread, lay it in the Bottom of a Kettle | 

with Slices of Bacon, and over theſe ſome lean Beef beaten flat, 
and about the "Thickneſs of a Finger; ſeaſon it with fine Spice 
ſweet Herbs, Onions, Carrots, Lemon, Bay-leaves, Pepper, and Salt, 
and put in it your ſhort Rib of Eeef, its Fillet turned towards the 
Bottom, to make it more reliſhing ; after you have ſenſoned it Top 
and Botom alike, lay over more Slices of Bacon and Beef, cloſing 
the Cover with Paſte, with Fire under and over; whilſt your Beet 
is a ſtewing, make a Ragout thus: Take Sweet breads, fat Livers, 
Muſhrooms, Truffles, Aſparagus-top*, and Artichoke-bottoms, if 
you have any, toſs it up in melted Bacon, moiſten it with ve, 
al 


* - _ 
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and thicken it with a good Cullis of Veal and Ham. When you 
are ready to ſerve it up, take your Bcef out, drain it, and diſſi it 
up with your Ragout over 1t. 

Tus ſhort Rib of Beef may likewiſe be ſerved up with the fol- 
lowing minced Sauce, . Mince together a little Ham, Chibbal, 
Truffles, and Muſhrooms ; toſs it up, moiſten it with Gravy, thicken 
it, at laſt, with a Veal-cullis, adding to it Anchovy cut ſmall, and 
and Capers, and ferve up your Beef with this Sauce over it. 

You may alſo ſerve the ſame Piece of Beef with a Ragout of 
Endive, or with ſome ſmall Onions, or Span/4 Cardoons, or with 
Celery, or, at laſt, with a Ragout of Cucumbers, or this, wiz, 
Take ſeveral Cucumbers, cut them in two, take out the Seeds, 
cut them, together with two or three Onions, in Slices, and let 
theſe marinate, two Hours, in Vinegar, Salt, and Pepper ; then 
wrap up your Cucumbers and Onions in a Napkin, ſqueeſe them 
and toſs them up in melced Bicon; when they get all a Colour, moiſ- 
ten them with Gravy, and put them a ſtewing. When you are 
ready to ferve, take off the Fat, thicken your Sauce with a Cullis 
of Veal and Ham, and pour it over your ſhort Rib of Beef. 

Vu may make Uſe of the ſame Ragout of Cucumbers for all Sorts 
of roalted Meat. 

A forced foort Rib of Beef. 

YOU may ſtuff this Piece of Bect with a Salpicon. See how 
to make it, in the Chapter of Rg:vts. Or, your ſhort Rib of Beef 
being almoſt roaſted, take off tne Flcih in the Middle, and mince 
it with middling Bacon, Beef-ſewet, ſweet Herbs, Spice, &c. then 
fluff with this your ſhort Rib of Beef between the Skin and the 
Bone, ſewing it cloſe, and let it be quite done. This muſt be 
ſerved up hot, with a little Cullis over it. 

A ſhort Rib of Beef in the Ferm of a Ioot-ball. 

TAKE the firſt ſhort Rib of Beef, take off its Fillet, bone it, 
lard it with fat Bacon and Ham, and make a Salpicon thus: Take 
blanched Sweet-breads cut in Slices, the Fleſh of Pullets, Partridges, 
and Pigeors, with ſome Muſhrooms and Truffles, ſeaſoned with Salt, 
Pepper, ſweet Herbs, Spice, raw Ham cut in Dice, Parſley cut ſmall, 
Chibbol, and a little Garlic ; put them in the Middle over your 
ſhort Rib, and ſew it up; make it as round as you can, tie it with 
Packthread, and do it in a Braiſe. When you are ready to ſerve 
up, take the Packthread off, diſh it up, put over it a minced Sauce, 
or a little Cullis with Anchovies cut ſmall, and ſerve it up hot for a 


firſt Courſe. 
A rolled ſport Rib of Beef. 

ANKE the firſt ſhort Rib of Beef, bone it, and lard it through and 
trough, with Bacon and Ham, ſeaſoned with Salt, Pepper, ſweet 
Herbs, and Spice; roll up your Beef, tie it with Packthread, and 
Place it in the Bottom of a Baking-pan, or Kettle, with Slices of Ba- 
con, Beef and Onions; put over theſe your Beef, ſeaſon it with Salt, 
Pepper, ſweet Herbs, Cloves, Onions, and Carrots ; pour in it a Bottle 
os Wiute-wine, lay over more Slices of Beef and Bacon, cover your 

| Pan 


236 The Mo DE RN CO OR. 


Pan cloſe, with Fire under and over, and keep in your Fire. Vour 
rolled Beef being done, drain it, take off the Packthread, diſh it up 
with a Cullis, or a minced Sauce over it, and ſerve it up hot for a large 


Courſe. 


Beef made of a Scarlet Colour. 

TAKE a Briſket of Beef, put it in Water five or ſix Hours, take | 
it out, wipe it, and rub it well with three Quarters of a Pound of # 
Salt-petre ; ſeaſon it with ſweet Herbs and Spice, wrap up your Beef 
well falted in a Napkin, and put it under Ground, ſeven or eight 
Days; take it out of the Ground, and put it in a Kettle, with Slices 
of Bacon and Beef, Onions, Carrots, Cloves, and ſome ſweet Herbs, 
filling the Kettle with Water, and boiling it lowly, Your Beef being 
boiled enough, diſh it up with what Sauce you pleaſe, or without 

Sauce, and ſerve it up hot for a firſt Courſe. 


Another Piece of Beef made of a Scarlet Colour, ſerved 


up commonly for a dainty Diſh. 
TAKE the fineſt Buttock of Beef you can get, take out the large 
Bone, but do not ſpoil it, and put it in Water, five or ſix Hours; 
0 take it out, wipe it with a Cloth, lard it through and through with a | 
11 large wooden Larding pin, and ſeaſon your Lardoons of Bacon with | 
[ Salt, Pepper, ſweet Herbs, Spice, and Salt-petre mixed together; rub 
alſo your Beef, all over, with three Quarters of a Pound of pounded 
Sait-petre, and ſeaſon it with ſweet Herbs and Spice. Then do the | 
reſt, as in the Article before, . 5 
by Joint of Beef in a Braiſe. | 
| LARD a Buttock of Beef with thick Bacon, and place in the 
Bottom of a Kettle Slices of Bacon and Beef, with Onions, Carrots, 
ſweet Baſil, Thyme, Bay-leaves, Cloves, Sait, and Pepper; put over 
theſe your Beef, ſeaſon Top and Bottom alike, and lay over more 
1 Slices of Beef and Bacon; pour in it ſome Water and a Bottle of | 
"Tt Wine; cover the Kettle with Paſte round, and let it ſtew about ten Pp 
wt | Hours, with Fire both under and over. Being done, take off the 
ll | Fat, and ſerve it up hot with a minced Sauce, or a Salpicon, over it. 


Another Joins of Beef. 


LET your Joint be half ſalted, put it in a Kettle with Spices and 
Onions, fill the Kettle with Water, boil and fkim it. Being done, 
diſh it up, take off the Fat, and ſerve it up hot for a Courſe, with a 

minced Sauce, or Anchovy-ſauce. 
A Toint of Beef with coarſe Salt, 

TAKE a Buttock of Beef, ſalt it, ſcaſon it with ſweet Herbs, Pep- 
per, and a Hittle Salt-petre ; and lay it in chis Seaſoning, three or four 
Pays; put it in a Kettle with Onions, Carrots, Parſnips, ſweet Herbs, 
Bay- leaves, and Cloves, ſeaſon it again with Salt and Pepper, and fill 
this Kettle with Water. When your Buttock is boiled enough, diſh it . 

up, garniſh it with green Parſley, and ſerve it up hot for a Courſe, 
Beef a la Mode. 

GET a Piece cf Beef full of Gravy, which corn all over, and 
teaion it with Pepper and pounded Cloves ; pound à Couple of Sha- 

| - lots, 
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Hits, ſome Rocamboles, ſweet Baſil, Thyme, and Parſley ; put in a 
Glaſs of Wine, ſtrain it off, and put your Beef to marinate in it, a- 
bout two Hours; then lard your Beef through with thick Bacon, and 
few it with ſome Cullis, Bay-leaves, and a Glaſs of White-wine; 
This Beef à la Mode, being cut in good Slices, is commonly ſerved 
up cold, with Parſley cut {mall for a Courſe, or for a Breakfaſt, 


Other Beef à la Mode. 

TAKE the Nut of a Leg of Beef, and lard it with Slices of 
Bacon, about the Bigneſs of half a Finger, being fiſt ſeaſoned with 
Salt, Pepper, ſect Herbs, Spice, a Couple of Cloves of Garlic cut 
ſmall, ſome Parſley, and Chibbol, all mixed together; lay in the 
Bottom of a Kcttle ſome Slices of Bacon, Beef, Onions, ſweet Baſil, 
Thyme, and Bay-leaves ; put over theſe your Beef, ſeaſoning it with 
Salt, Pepper, Cloves, ſome Cloves of Garlic, and putting in it ſome 
Glaſſes of Wine ; lay over again Slices of Bacon and Veal, cover 
the Kettle cloſe with Paſte, and let your Beef be ſtewed, about ten 
Hours. When done, if you ſerve it up for a hot Courſe, Giſh it up 
whole, or cut in Slices, with its own Liquor, and Lemon juice. You 
may alſo ſerve it cold, and it will be more reliſhing. 

Another Sort of Beef in hot Cinders, 

TAKE a Nat of Beef, mince it with a Bit of Bacon, and a Bie 
of Ham, ſeaſon it with Salt, Pepper, Pariley, Onions, Shalots, and a 
Crum of Garlic ; mix ſome Bacon and Ham, cut in Dice, lay ſome 
Sheets of Paper over a. Dreſſer, and put upon them two Slices of Ba- 
con, and your Beef ſpread at Length, with ſome other Slices of Ba- 
con over and round ; wrap up the Whole in the ſame Paper, roll it 
up, and tie it with Packthread ; wrap up this Beef a ſecond Time 
with Paper, tie it again with Packthread, mix two Handfuls of Flour 
with Water, make it pretty thick, and roll up in it your B-ef; this 
done, put your rolled Beef into hot Cinders, and let it ſtew five or 
ſix Hours, or you may bake it; do not take off either the Packthread 
or Paper of your Beef till cold, and cut it in Slices to be ſerved up 
cold. If you ſerve it hot, diſh it up with Gravy and Eſſence, heat it, 
and ſerve it with Lemon-juice. : 

Ribs of Beef, the St. Menchoult Way. 

TAKE ſome Ribs of Beef, beat them flat, and take out the Si- 
news; let not your Ribs be too long, and lard them with Bacon and 
Ham ſeaſoned; this done, wrap them up ſeparately in Paper, and tied 
up with Packthread to be baked in a Braiſe; being done, take off the 
Packthread and Paper, ſtrew over them Crums of Bread, and broil 
them on a flow Fire, to colour them; when ready, diſh them up over 
a Remoulade, and ſerve them up hot for a Courſe. 

Rump-ſtakes of Beef. 

CUT ſome Rump ſtakes, beat them flat, and take the Fleſh of 
a Capon, a Bit of Fillet of Veal, ſome blanched Bacon, boiled Ham, 
ſweet Herbs, Sweet-breads, Parſley, Chibbol, Truffles, and Muſh- 
rooms, well minced together; put in it three or four Volks of Eggs, 
with a little Cream; put your Mince-meat over the Rump: ſtakes, roll 
them up, tie them with Packthread, and let them be done in a Braiſe; 
they let the Fat drain off, and, having cut your Stakes in two, diſh 


them 
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them up, the cut Side upwards. You may put a Ragout of Cullis o- 
ver them. 

Tuis Mince- meat may be uſed likewiſe with all Sorts of Fowls, 
when required in great Entertainments, with Veal drefied with Sha- 
lots, with forced Scotch Collops, Oc. 

Fillets of bref with Cucumbers, 

TAKE a Fillet of Beef, put Slices of Bacon and Paper round it, 
and put it to roaſt, but let it not be too much done; cut this Fillet in 
Slices, and diſh them up with a Ragout of Cucumbers, {poken of, in 
the Article of the ſhort Rib of Beef in a Braiſe. | 

Taz ſame Ragout may be uſed with all Sorts of Fillets. 

Other ['illets of Beef. 

LARD your Fillet, marinate it in Vinegar, Salt, Pepper, and 
Onions, and let it roaſt ſlowly ; being done, diſh it up with good 
Gravy and Truffles; garniſh your Dith with marinated Pullets and 
Pigeons, or with Scotch Collops. 

Fillets of Beef, the Italian Vay. 

TAKE a Fillet of Becf, cut it in thin Slices of its own Lenoth, 
beat them flat, and lard half of them with middling Bacon. Make a 
Stuffing thus, wuz. Lake a Fillet of Veal, a Bit of Bacon, a Bit of 
Beet-ſewer, and a Calf's Udder blanched ; cut this in Bits, which put: 
in a Stew-pan, ſeaſon it with Salt, Pepper, ſweet Herbs, Spice, and 
a little Garlic, and blanch it; this done, mince the Whole together, 
and put in it Crums of Bread boiled in Milk, and two Volks of Eggs; 
all this well mixed, put your larded Fillet in a Diſh, ſeaſon it with 
Salt, Pepper, ſweet Herbs, Spice, a little Garlic, and the Juice of 
two Lemons, with a Spoonful of Oil; let your Fillet marinate, about 
two Hours, take it out, put ſome of your Stuffing over it very thin, 
roll up theſe Slices with the Bacon on the Outſide, and tie them up 
with Packthread. Take a ſmall Kettle, and lay in the Bottom Slices 
of Bacon, Ham, Veal, and Onions, put over them your rolled Slices 
with their Marinade, and lay again over the Whole more Slices of 
F Bacon and Veal, pouring over a Couple of Glaſſes of White-wine 
$ and fome Gravy ; this done, let your Slices be done with Fire under 
and over; when ready, take them out, drain them, ſtrain off their 
1 Sauce, take off the Fat, and put it in a Stew-pan on a quick Fire, 
FR with ſome Cullis, till it is reduced to a ſhort Sauce enough for your 
4TH Slices; let your Sauce be reliſhing, pour it over your Slices, and ſerve 
them up hot. If you glaze them, make a Jelly with a Fillet of Veal, 
| and ſome Ham, and glaze them as glazed Sweet-breads. 

You may likewiſe make Uſe of Fillets of Veal, or Mutton, in- 
ſtead of Fillets of Beef, and dreſs them the fame Way. 


Another Way of dreſſing Fillets of Beef. 


1 YOUR Fillets being cut, larded, filled up with Stuffing, and rol- 


* . — 3 /* . ” oO? Ys, 
led up, as tlie foregoing ones, do them in a Braiſe; drain them, dish 
them up with a Culis over them, and ſerve them up hot for a 
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Fillets of Beef, the Indian Way. 

TAKE a Fillet of Beef, lard it with middling Bacon, and lice it 
en the Side it is not larded; marinate your Fillet, two Hours, with 
Salt, Pepper, ſweet Herbs, Garlic cut ſmall, the Juice of two Le- 
mons, and a Glaſs of good Oil; put your marinated Fillet wrapped 
up in Paper upon a Sxewer, tie this to the Spit, and baſte it with 
vour Marinade, which muſt be mixed with a Glais of White-wine z 
your Fillet being done, take of the Paper, dith it up with an /aliar 
Sauce, and ſerve it up hot for a firſt Courſe, 

Tuts Fillet may be likewiſe ſerved up not marinated, with Spaniſb 
Cardoons, Celery, Endive, &c. 


Another Courſe with Beef. 


YOU may take a Joint of Beef a little ſalt, boil it, and ſerve it 
up for a ſmall Courſe, garniſhed with Parſley. 

Tul Slices of Beef may be ſerved likewiſe with a Sauce made 
with Gravy, Parſley, Shalots, or Rocamboles cut ſmall. 

You may alſo boil a Briſket of Beef, and, when half boiled, lard 
it with thick Bacon, ſeaſoned with Salt, Pepper, pounded Cloves, and 
Nutmegs; lay in the Bottom of an earthen Pot ſome Slices of Bacon; 
ſeaſon them with Salt, Pepper, a Bunch of ſweet Herbs, a little White- 
wine, Slices of green Lemons, Bay-leaves, and Broth, and let it ſtew 
ſoſtly. Your Briſket-piece being done, ſerve it up hot with a Ragout, 
made with Slices of: Beef, Muſhrooms, Oyſters, Capers, and Olives. 

Wren you ſerve up Beef with a Pepper and Vinegar-ſauce, cal- 
led Virargreate, take a Fillet of Becf, beat it flat, lard it with thick 
Fat, and boil it in Water and a Glaſs of Wine; ſeaſon it with Salt, 
Pepper, Cloves, Bay-leaves, a Bunch of ſweet Herbs, and make it 
reliſhing ; the Broth of this Fillet being thickened, let it cool in the 
ſame carthen Pot, and ſerve it up with Slices of Lemon and a little 
Vinegar. 2 


Neats Tongues ſmoaked, | 

THEY muſt be ſalted the ſame as Hogs "Tongues, called Fourrtes; 
explained hereafter ; but you muſt not ſcald theſe Neats Tongues, on- 
ly ſoak them in Water, cut off the big Ends, drain them, ſalt them, 
and leave them in their Brine, three or four Days. If you have any 
other Meat to ſalt, as Veniſon or Pork, you may do it in the ſame 
Brine, The Veniſon, or Pork, ſo ſalted, may be ſerved with Peaſe. 
As for your Neats 'Tongues, when they are falted enough, hang them 
up to ſmoak till dry, "They are dreſſed, as Hogs Tongues, called 


oUrrees., 


Another Courſe with Neats Tongues, 

BOIL a Neat's Tongue with a little Salt and a Bunch of ſweet 
Herbs, cut off the thick End, ſkin, lard, and ſpit it, and baſte it 
with Butter, Salt, Pepper, and Vinegar. Being roafted, cut it in 
Slices, let them ſtew a Minute in a Remoulade, made with Ancho- 
vies, Capers, Parſley, Chibbol cut ſmall, ſome Beef-gravy, Salt, 
48 Rocambole, and a little Venegar, and ſerve it up hot for a 
Olle. | 


**, 
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Tus Tongue, cut in Slices, may likewiſe ſerve with a Ragout 
of Muſhrooms, Sweet-breads, Artichoke-bottoms, Salt, Pepper, and 
Butter, or melted Bacon. Theſe Slices are ſtewed in this Ragout, tho? 
you mult uſe no Vinegar, but only baſte it with Butter. | 

CaLves Tongues are dreſſed, after the ſame Manner, and may be 
ſerved up with a Pepper-fauce, or a ſweet Sauce. 

Another Courſe with a Neat*s Tongue, 

BOIL this Tongue, as that before; ikin it, lard it the croſs Way, 
and let it be done in a Braiſe; when you diſh it up, cut it in two, 
ſo that the Bacon of the Inſide may be ſeen, put over it a Ragout of 
Truffles, or a Cullis, and ſerve 1t up hot. 

A Neat*s Tongue, the Poliſh Way. 
' TAKE » Neat's Tongue, put it in boiling Water, take off the 
Skin, and let it be done in a Braiſe; when your Tongue is boil- 
ed, cut it in two, but not quite off, and ſtick it with preſerv 
Lemon, and Slices and Sticks of Cinnamon; put in a Stew- 
pan over the Fire a Bit of Sugar, a Glaſs of Wine, and a little 
Gravy ; the Sugar being melted, put in your Tongue, let it ſtew 
a little While, diſh it up with your ſweet Sauce, and ſerve it up hot 
for a Courſe. | 
A*Neat”s Tongue, after another Manner. 

THIS Tongue being done in a Braiſe, lard it with fine Bacon; 
and put it on the Spit; when roaſted, diſh it up, pouring over it a 
thick Pepper-{auce, or a ſweet Sauce. 

Another Neat*s Tongue. 

THROW your Neat's Tongue on burning Coals, take off the 
Skin, lard it a-croſs with thick Bacon, and do it in a Braiſe. When 
your Tongue is done, take it out, cut it in two, but not quite off, 
and diſh it up with a minced Sauce, or an Anchovy-ſauce over it. 

You may alſo ſtrew vour Tongue with Crums of Bread, broil it, 
and ſerve it up with a Remoulade under it. 

Ar another Time, your Neat's Tongue being cut into Slices, 
place them in a Diſh, with either a minced Sauce, or a little Cullis 
with an Anchovy cut {mall over it, and ferve it up hot for a Courſe. 

Pater-Stuck Gheroockt, Beef hung the Dutch Way, 

IS a Briſket of Beef, which, after eight Days Soaking in Brine, 
is hung up, during three Months You boil it, after it has gone 
through many Waters to unſalt * it is ſerved up hot with Colli 
flowers, Cabbage, or Spinage, and Butter thickened. Alſo this Briſ- 
ket may begtewed with Carrots, and is commonly eaten in April, and 
the Months following. | 
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CHAP. XXIV. 
Of Courſes with young Rabbits. 
2 gung Rabbits in Buskins, 


T- AKE ſome young Rabbits, ſkin them; and cut their Legs off, 
out of which take the Bone, and Parc of the Fleſh ; make a 
Salpicon with the Fleſh of your Rabbits, and Muſhrooms, Salt, Pepper, 
Parſley, and Chibbel, fill the Legs of your Rabbits with this Salpicon, 
ſew them up, blanch them in Butter, and lard them with middling Ba- 
con; den tes in the Bottom of a Stew - pan Slices of Bacon, Veal, and 
Ham; put over them the ſaid Legs, ſeaſoning them with Salt, Pep- 
per, Slices of Onions, ſweet Herbs, and a Bunch of Parſley; 1 
another Laying of Slices of Bacon and Veal, moiſten the Whole with 
Broth, cover the Stew-pan, and let your Legs be done ſlowly, with 
Fire under and over. Being done, take them out to drain, dith them 
up with ſome Eſſence of Ham, and ſerve them up hot for a Courſe. 

AxoruER Time, make a Cullis with the Bones of your young Rab- 
bits, a Bit of Veal, and a Bit of Ham. 

= Young Rabbits in Buskins, another Way. ; 

FILL the Legs of your Rabbits, order and lard them as before, and 
put them in a Stew pan, with Slices of Veal and Ham, ſome Onions, 
and a Bunch of ſweet Herbs; ſeaſon the Whole with Salt and Pepper, 
and moiſten it with a Glaſs of white Wine; the Legs being done, take 
them out, ſtrain off the Broth, put it again on the Fire in a Stew- 
pan, to let it boil, till it be turned to a July, put the ſaid Legs in 
this Jelly, and put them on hot Cinders, to glaze flowly, Being ready, 
put in the ſame Stew-pan a little Gravy and Cullis, with a Lemon juice; 
which being mixed with their Broth, put it in your Diſh, lay your 
Legs over it, and ſerve them up hot tor a Courte. T 

Ir you have no Cullis, mix ſome fine Flour with Gravy. 

Youns Rabbits in the Form of a Hare. | 

TAKE young Rabbits, skin them, and mal-e a ſmall Stuffing with 
their livers, fome Parſley, Chibbol, Ham, and Calf's Udder; mince 
the Whole together, and ſeaſon it with Salt and Pepper; put this Stuf- 
ting in the Belly of your Rabbits, ſew them up, and place their fore 
Feet under their Noſe, and their hind Feet under their Belles ; then 
lard, dreſs, and ſerve them, as the Legs before, | 

Young Rabbits in Scotch Collops nr ded, 

_ YOUR Rabbits being skinne], bone them, put in their Bellies a 
litt'e Salpicon, made with all Sorts of fine Meat, ſew up your Rabbits 
thus filled up, giving them again their own Shape, blanch them in Bu- 
ter, and lard them with middling Bacon; when done, ſerve them up, 
as the Rabbits in Buskins. | | 26s 
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Young Rabbits rolled. | 
YOUR Rabbits being skinned and boned, as thoſe before, cut 
ſome Bacon and Ham in düces, and lay your Rabbits on a Table, 
with your Slices one after another over them, viz. a Slice of Bacon be- 
tween each Slice of Ham; ſeaſon them with Salt, Pepper, ſweet Herbs, 
Spice, Parſley, and Chibbol; roll your Rabbits, wrap them up in a 
Boulting- cloth, tie both Ends with a Packthread, and let them be 
done in a Braiſe. Being ready, take them out to drain, diſh them up 
with an /alian Sauce, or Eſſence, or a Sauce made with Champaign 
over them, and ſerve them up hot for a firſt Courſe. 
Young Rabbits facing one another, 
$KIN and bone your Rabbits, leaving their Heads and their 
Necks, lard them with Bacon, and. make a Stuffing with their Livers 
fome Calf's Udder,. a Bit of Bacon, and ſome Whites of Fowls ; mince: 
the Whole together, thicken it with a Couple of Volks of Eggs, ſeaſon 
it with Salt, Pepper, Parſley, ſweet Herbs, Spice, and a little Garlic, 
and cut ſome Bacon and Ham 1a Slices ;: this done, lay over your Rab- 
bits Slices of Bacon and Ham, put over your Stuffing, roll them up, 
beginning from the Legs to their Heads, which muſt not be rolled up, 
and tie them with Packthread ; lay in the Bottom of a Kettle ſome 
Slices of Bacon, Veal, or Beef, put over them your Rabbits, ſeaſon them 
with Salt, Pepper, {wect Baſil, Onions, and Cloves of Garlic ; make 
another Laying over with your Slices, put in it a Couple of Glaſſes of 
white Wine, with a Ladle of. Broth, and cover your Kettle with Fire | 
under and over. Your. Rabbits. being done,, take them out,. take of 
the Packthread, diſh them up, ſo as to make their Heads face each 
other, pour over them ſome Eſſence of Ham,, and ſerve them up hot 
| for a fuſt Courſe, which, at leaſt, muſt. be with two Rabbits. 
15 Young Rabbits in Galantines, 
1 SKIN and bone your Rabbits, and make a Stuffing with a Calf 3 
1 ; Nut, a Bit of Bacon, a Bit of Beef. ſewet, a blanched Calf's Udder, a 
3 Bit of Ham, and ſome Crums of Bread, boiled in Milk; mince the 
of Whole together, ſeaſon it with Salt, Pepper, Paritey, Chibbol, ſweet 
1 Herbs, and thicken it with three or four Volks of Eggs. Your Stuffing 
f being ready, cut ſome Bacon and Ham in Slices, as alſo ſome ſcalded 
Almonds and Piſtachoes,. with Yolks of hard Eggs ; lay your Rabbits 
1 over a Dreſſer, put over them a Laying of your Stuffing, as thin as a 
Vi Knife's Blade, and lay croſs over this your Slices, &c. thus, azz. Firſt, 
a Slice of Bacon then one of Piſtachoes, one Volk more, and at laſt. 
a Slice of Ham; do the ſame over and over, till your Rabbits be intire- 
ly covered-; put over thefe a ſecond Laying of Stuffing, which you 
| muſt daub over with a Couple of Volks of Eggs well beaten, and frew 
| over ſome fine Flour. Four Rabbits being thus ordered, roll and wrap 
| 


chem up in a Boulting-Cloth, or Napkin, tying them with Packthread ; 
do them in a Braiſe, with Fire under and over. When your Rabbits 
are done, take them out to drain, take off the Packthread, and ſerve 
110 them up hot for a Courſe, with ſome Eſſence of Ham over them. 
| You may likewiſe ſerve them up for a dainty Diſh, if you let them 
© grow cold in the Pan; you may alſo, when they are cold, cut them 
if in Slices, to garniſh ſome cold dainty Diſh, 

WE 
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4 Fricaſſee of young Rabbits with white Wine. 
SKIN and draw your Rabbits, cut their Legs in two, and Ribs and 
Loins in Bits, let theit Shoulders be whole, and break ouly their great 
Bones ; put in a Stew-pan a Bit of Butter, a Bunch of {weet Herbs, a 
Couple of Onions, and your Rabbits; toſs it up now and then, flrew 
over a Duſt of fine Flour, moiſten it with a little Gravy, Broth, and 
two Glaſſes of white Wine, and add a few Muſhrooms. When your 
Ragout is done; take off the Fat, thicken your Sauce with Cullis; let it 
be palatable; ſqueeſe in it a Lemon-juice, and ſerve it up hot for a firſt 
Courſe. 

Another Fricaſſee of young Rabbits, the Muſcovite Way. 

YOUR Rabbits being ordered and cut, as thoſe before, toſs them 
up over a brisk Fire, with ſome melted Bacon, a Bunch of ſweet 

erbs, and a Couple of Onions; put in it a Couple of Glaſſes of French 
Brandy, and keep it ſtirring, whilſt your Brandy burns; but, as ſoon 
as the Flame is out, put in a ſma Lade of Gravy, and as much of 
Cullis, let it ſtew ſlowl-; and add ſome Moſhrooms. Your Ragout be- 
ing done, take off the Fat, diſh it up, with a Lemon juice ſqueeſed over 
it, and ſerve it up hot for a firſt Courſe. 

A Ericaſſee of young Rabbits with green Peaſe. 

YOUR Rabbi's being ordered and cut, as thoſe before, toſs them 
1 up with ſome Butter, a Bunch of ſweet Herbs, and a Couple of Oni- 
| ons, ſtrew them with a Duſt of fine Flour, and moiſten them with both 
| Broth and Gravy ; then put in your green Peale, with Muſhrooms, 


\ 
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if you have any. When your Fricaſſee is enough, thicken your Sauce 
with Cullis, and ſqueeſe over it a Lemon juice, let it be reliſhing, and 
ſerve it up hot for a firſt Courſe. | 

You may make theſe Fricaſſees with a white Sauce, moiſtening it 
with Broth, inſtead of Gravy, and thickening the Sauce with Volks of 


Eggs and Cream. 
Young Rabbits in a Cheſs. 


SKIN and draw your Rabbits, fry them a little in ſome Butter or 
melted Bacon, with Muſhrooms and Sweet-bread:; and ſeaſon the 
Whole with Pepper, Salt, ſweet Herbs, Spice, Parſley, and Chibbol 
cut ſmall ; get a Stuffing ready, made with the Livers of your Rabbits, 
and ſome ſcraped Bacon, ſeaſoned with Salt, Pepper, Parſley, and 
Chibbol cut ſmall ; make with Sheets of Paper a Cheſt, the Length of 
your Rabbits, put your Stufling in the Bottom of it, place your Rab- 

bits over it, add their Liquor, and lay over it ſome Slices of Bacon; 
your Cheſt being filled, let your Rabbits be done in the Oven, or in a 
Baking-pan, with Fire under and over. Your Rabbits being done, 
take off the Slices of Bacon and the Fat, place your Chelt in your Diſh, 
and ſerve it up hot for a firſt Courſe. 
$6 Rabbits in a Stew-pan, 

CUT your Rabbits in four, lay by the Livecs, lard your Rabbit; 
with thick Bacon and Ham, ſeaſoned with Salt, Pepper, ſweet Herbs, 
and Spice, and lay in the Bottom of a Stew pan Slices of Bacon and 
Veal; place over them your Rabbits, ſeaſon them with Salr, Pe oper, 

ſweet Herbs, Spice, Onions, 2 Parſley, Carrots, and F 1153 
| 2 
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and lay over again more Slices of Bacon and Veal, Let it Le either 1 
baked, or done in a Stew-pan, i h Fire under and over. In the BY 
mean While, make a Cullis with Veal and Ham cut in Slices, which 1 
likewiſe put in the Bottom of a Stew-pan, with an Onion and Carrot 4 
cut alſo in Slices; after this, cover your Pan, put it on a moderate Fire, 
to let your Rabbits ſweat, till they be flicking at the Bottom, put in 2 
little 1 with a Duſt of Flour, and ſtir the Whole together; moiſ- 
ten it with both Gravy and Broth, ſeaſon it with Muſhrooms, Parſley, 
a Couple of Chibbols, and three or four Cloves, and let it ſtew flow- 
ly ; this done, pound the Livers of your Rabbits, mix them with ſome 
of your Cullis, put them in your Stew-pan, keep your Cullis a little 
longer on the Fire, and frain it off into another Stew-pan ;. your Rab- 
bits being done, take them out to drain, put them in your Cullis, and 
let them fiew over a flow Fire. Being ready to ſ:rve up, diſh-up your 
Rabbits, let your Cullis be reliſhing, pour it over them, and ſerve 
them up hot for a firſt Courſe. 

Tre fame Cullis may be uſed with hot Rabbit pyes. 

Rabbits with Ham. 

YOUR Rabbits being done in a Stew- pan, as faid before, tal c, 
inſtead of the Cullis, a Ragout of Ham, called Sæingara, in which 
put your Rabbits; let them ftew a lictle, and, being done, and difhed 


up. * your Saixgarà over them, and ſerve them up hot for a firſi 
Courſe. 


Task Rabbits may be alſo ſerved up either with a Ragout of En- 
dive, or a Ragout of Cucunibers. You will find the Manner of making 
theſe two Ragouts, in the Chapter of Rygovrs. 


Rabvits with Truffles, or Muſhrooms. 

YOUR Rabbits being, as ſaid before, done in a Stew-pan, and 
drained, ſtew them in a Ragout of Truffles, or Muſhrooms, which yoa 
muſt keep in Readineſs, made thus, c ig. 'T'ols up ſome 'T'ruMes, or Muſh- 
rooms, in melted Bacon, and moiſten them with Gravy of Veal, and 
fome Eſſence of Ham; being ſtewed a Quarter of an Hour, take off 
the Fat, and thicken your Sauce with Cullis. 

Wuk you are ready to ſerve, diſh. up your Rabbits, let your Ra- 
gout be reliſhing, pour it over them, and ſerve ic up hot for a fu 
Courte. RES | 


| Young Rabbits, the Tralian Way. 

CUT your Rabbi s in Pieces, leave the Legs and Shoulders whole, 
cut the Joins in two, and cut off their Ribs; lard the Legs, Shoulders, 
and Loins with thick Bacon and Ham; put in a Stev/-pan Slices of 
Veal, Ham, ad Onions, placing over theſe your Rabbits, and ſeaſon 
them with Salt, Pepper, a Sprig of Bafil, tome Muſhrooms, whole 
Truffles, if you have any, Lemon: flices, ſome Cloves of Garlic, a - 
Spoortul of good Oil, and a Glaſs of white Wine; lay over more of 
9 Slices of Veal and Ham, cover the Stew-pan, and let your Rab- 

its ſtew ſlowly, with Fire under and over ; being almoſt done, take 
out your Rabbits, Truffles, and Muthrooms, keeping them warm in 
a Diſh, put your Sauce on again for a Minute, Fr off the Fat, and 
put in it ſome Gravy and Cullis. Then ſtrain off your Sauce, pour it 
over 


F 
9. 
F. 
4 
FS 
of 
» 
"D 


Over, 
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over your Rabbits, Muſhrooms and Truffles, and ſerve it hot for a firſt 


Courſe. : ; 
A Timball of Rabbits. 

YOUR Rabbi's being cut in Pieces, and done in a Braife, make 
a Ragout with Sweet-breads of Veal, fac Livers, Cocks-combs, Muſh- 
rooms and Truffles, toſs it up in inelted Bacon, and moiften it with 
Gravy ; let it ſtew about Half an Hour, take off tne Fat, thicken your 
Sauce with Cullis of Veal and Ham, take tie Pieces of your Rabbits 
out of their Braiſe, put them in this Ragout, and let it be reliſhing 
and cold. Lay in the Bottom of a Bab ing pan a thin Laying of Pate, 
for a ſhort Cruſt, place in your Ragout of Rabbits, lay over more 
Paſte, let it be baked, and, when enough, turn it upſide down into 
your Diſh; make a Hole on the Top, the Bigneſs of a Crown piece, 
11 ſee whether your Ragout is boiled ſhort, and put in it a little thin Cul- 
Jis. This Sort of Diſh of Rabbits is to be ſerved up hot for a Courſe. 

You may prepare, the ſame Way, all Sorts of Meat of Fowls, Ve- 
niſon, &c. after having been done in a Braiſe, wich Fire under and 


Young Rabbits, the Saingara Way. 
LARD your Rabbits, ſpit them, fry a little in Bacon, and put in 
fine Flour mixt together, Slices of Ham beaten flat, adding a Bunch 
of ſweet Herbs, and good Gravy not ſalt ; let it ſtew, and, waen rea- 
dy, th.cken your Sau.e with Cullis, | oy. in it a little Vinegar. Yovr 
Rabbits being roaſted, cut them in four, diſh them up, put over theta 
your aforeſaid Ragout of Ham, take off tlie Fat, and tet it up hot for 
a fuſt Courſe, | 
| A Ragout of ore, called Civet. 

CUT a Hare in 'ieces, leave the Legs and Shoulders whole, and 
Ia d with thick Bacon all your Pieces, which blanch with melted Ba- 
con; let them moiſten with ſom? roth, and forme white Wine, and 
ſenſon them with a Bunch cf ſœcet Herbs, Salt, Pepper, Nutmeg, a 
Bay-leaf, and ſome green Lemons; fry the Liver by itle!f, pound it, 
Drain it of with ſome Cullis, and ſome of the Sauce of your Ragout, 
uich mix with the ſaid Livers, and ſerve it up hot for a fiſt Couiſe. 

Suc,y, as have nat the 8 of making Cullis, may make 
a Tläckening with fine Fluur and Bacon fried toge her, and made yel- 
lowiſh. ; 
1 Civets of all Sorts of Veniſon are to be made after tize ſame 

lanner. 


* 


SKV. 
Of Ducks and Rails. 
Ducklivgs with green Peaſe-Soup. 
AKE ſome Ducklings, well ſcalded, picked and drawn, blanch 


ſome Letuces, cut tnem in Pieces, and put them into a Stew- 
3 Fan, 
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an, with ſome ſcraped Bacon, Butter, Parſley, green Onions, Salt, 

. pper, and ſu eet H-rbs ; give it ſome Toſſes, and fill up the Bodies 
cf your Ducklinęs with it; take a Stew-pan, lay in it Slices of Bacon, 
and put in your Pucklings after you have ſeaſoned them; cover them 
Top and Bottom alike with Bacon, wet them with a Spoonful of Broth, 
put them to ſtew gently, and take Care they are not over-done. 
To make your green Peaſe-ſoup, take a Stew-pan, and put in it a- 
bout a Pound of a Fillet of Veal ; cut into Dice ſmall Slices of Ham, 
a Couple of Onions, and a Carrot cut in Bits, and put it over the Fire; 
when this Meat ſticks, and has taken Colour, wet it with good Broth, 
and put your Peaſe into a Stew-pan, for your Peaſe-ſoup, with ſome 
Butter ; ſe it be upon a gentle Fire, take a ſmall Handful cf Spinage, 
with the Tops of green Onions, and a Handful of Parſley, and blanch 
them all; being blanched, put your Greens in freſh Water, ſqueeſe it, 
and pound it well in a Mortar, with your large Peaſe ; take your 
Meat out of the Stew-pan, put in your Peaſe and the Green of your 
Onions, and ſtrain it off, bſerve, that it is not too thick, and, that 
Jour green Peaſe may not loſe their Taſte, gently ſtew them dry with 
a Bit of Butter only; being done, put it into your Soup, and let it be 
of a good Taſte. Your Ducklings being done, take them out and 
drain them, diſh them up, and put your Soup over them, and ſerve 
them up hot for a firſt Courſe. | 


Ducklings with green Peaſe. 

TAKE ſome Ducklings ſcalded, picked and drawn, and blanch 
ſome Lettuces ; when blanched, put them in freſh Water, ſqueeſe 
them well, cut them in Pieces, 4, put them in a Stew-pan over tae 
Fire, with Butter, Salt, Pepper, Parliey, and green Onions minced ; 
give it {ome Toſſes, ſtuff your Ducklings with it, and put them a do- 
ing in a white Braiſe; put in a Stew-pan Slices of Bacon, put in your 
Jucklings, and ſeaſon them with Salt, Pepper, Onions cut in Slices, 
{weet Baii', and Slices of Lemon; cover them Top and Bottom alike, 
with Slices of Bacon, wet them with Broth, and put them to boil over 
2 Nov Fire. Take your green Peaſe, put them into a Stew-pan, with 
2 Pit of Butter over a Stow, with a flow Fire, and ftir them now and 
tien ; being done, put in ſome Cullis and Gravy, as much as you 
think proper, male them boil, take the Fat off, and let it be of a 
good Taite. Your Ducklings being done, take them out, drain them, 
Giſh them up, pu: ; our Ragont of Peaſe over them, and ſerve it hot 
for a firſt Courſe. . | 

; Drucklings <vith Cucumdbers, 

TAKE forte ſcalded Ducklings, done as the above-mentioned ; 
the Difference is, that, inſtead of green Peaſe, you take ſome Cucum- 
bers; aſter you have taken the Parings off, Clit them in four, take 
tre Inſides out, cut them in what Shape you pleaſe, and blanch them; 
take them out, put them into a Stew-pan with ſome Gravy and good 
Cullis, and let them boil well; being well done, and of a good Taſte, 
take your Ducklings out of their Braiſe, put them to drain, and diſh 
them up; put your Ragout of Cucumbers over them, with the Juice of 
2 Lemon, and ſerve it up hot for a firſt Courſe, = 
2 | * | Ducklings 
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Ducklings with ſmall Onions. 

HAVE ſome mall Ducklings ſcalded, and well picked, drawn, 
truſſed, ſtaffed, and done as thoſe before; take ſome ſmall Onions, 
cut off the Roots and Ends, blanch them in ſcalding Water, pick them, 
put them into a Stew- pan, with a little Broth and a little Gravy, and 
malte them boil upon a flow Fire; being done, thicken them with a 
Jittle Cullis, and your Pucklings being done, take them out and drain 
them, diſh them up, put your Ragout of Onions over them, and ſerve 
them up hot (or a firſt Courſe. « 

You may dreſs green Geeſe and Ducks, as you do Duck lings. 

Ducks in a Braiſe. 

TAKE ſome Ducks pulled dry, ſinge, pick, draw, and truſs 
them; lard them with thin Bacon, tie them with Packthread, and 
make a Braiſe as follows: Take a Pot or Kettle, and lay in the ſame 
Slices of Bacon and Beef; put in your Ducks, and ſeaſon them with 
Onions, ſweet Baſil, ſome Bay leaves, ſome Gwlic, Salt, Pepper, and 
Cloves; covering them Top and Bottom al.ke, wet them with Broth, 
cover them, and put them a doing, with Fire under and over. Make a 
Sauce with Onions, Muſhrooms, and Truffles minced; take a Stew- 
pan with ſome Butter, put it over the Fire, put your Onions in it, 
then your Muſhrooms and Truffles, ſtrew them with a Dutt of Flour, 
wet them with Gravy, take off the Fat, thicken it with Cullis, and 
put in an Anchovy, with ſome Capers cut ſmall. Your Ducks being 
done, take them out, drain them, diſh them up, and your mincec 
Sauce over, and ſerve them up hot for a firſt Courſe, 

Ducks with the Juice of Oranges, 

TAKE ſome Ducks, ſinge, pick, and draw them:; mince the Li- 
vers with a little ſcraped Bacon, ſome Butter, ſome green Onions, Parſ- 
4ey, ſweet Herbs, fine Spice, Muſhrooms, Salt and Pepper, all well 
minced ; put them. into the Bodies of your Ducks, and ſet them to 
roaft, wrapped up in Slices of Bacon and Paper. Take a Stew pan, 
and put in it a little Gravy, Cullis, a little Pepper, the Juice of an 
Orange, and a:few Shalots minced ; your Ducks being done, take 
them off, take away the Bacon and the Packthread, ſlice them on the 
Breaſt, and cruſh them between two Diſhes ; put their Gravy into your 
Sauce, diſn them up, put your Sauce with the Juice of Oranges over 
them, and ſerve them up hot for a. firſt Courſe. They may be ſerved 
up, without being ſliced. | | 

Ducks with Oyſters. 

TAKE ſome Ducks, ſinge, pick, and draw them; take ſome Oy- 
ers ready picked, and put them into a Stew-pan with Butter, ſome 
green Onions cut ſmall, ſome Parſley, Muſhrooms, ſweet Herbs, fine 
Spice, Salt, and Pepper; put the Stew-pan over the Fire, let your 
Oy ſters take a Toſs, put in the Juice ef a Lemon, put them in the 
Bodies of your Ducks, and thruſt in the Rump, to keep in your Oy- 
ſters ; ſpit your Ducks to the Spit, wrap them up in Slices of Bacon 
and Paper, and put them to the Fire. Take Gs Oyfters, blanch 
them in their Liquor, keep the Liquor, take out the Hards, take a 
Stew-pan, put in the Liquor, and 5 Cullis, as much as you think 

4 fit, 
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fi-, and let it boil well, and be of a good Taſte; then put in your Oyf- 
ters and the juice of a Lemon. Your Ducks being done, take them 
off, take the Slices of Bacon away, diſh them u, with your Ragout 
of Oyſters over them, and ſerve them vp hot for a firſt Courſe, 

Ducks in Slices with Oyſters. 

TAKE ſome Ducks, ſinge, pick, and draw them; put Butter and 
Salt in the Bodies of them, and put them to the Spit, wrapped up in 
Slices of Bacon and Paper. lake fome Oyſters, blanch them, and 
let them be picked well; put into a Stew-pan ſome good Cullis, a 
Glaſs of Wiite-wine, and a Couple of Kocamboles cut ſmall; make 
your Callis boil, and put in your Oylters ; take your Ducks off, cut 
off from the Breafls the Fleth in thin Slices, and put theſe into the 
Stew pan, where your Oyſters are, with the Juice of an Orange; take 
ef echt they do not boil, diſh them up, and ſerve them hot for a firſt 
Courſe. 15 


Ducks in Slices with Parmeſan Cheeſe. 

TAKE ſome Ducks, and dreſs them, as the above-mentioned ; 
being done, cut off the Fleſh from the Breaſts in thin Slices, and put 
them in a Stew-pan with ſome Cullis, ſome Shalots cut ſmall, and 
the Juice of an Orange being put in the Diſh, You muſt ſerve them 
in a little gra;ed Pirm/on Cheeſe, and put it over che Fire; after 
which, diſh up your Slices, and ſome grated Parmeſan Checie over 
them; put them under a Cover, with Fire over it, to get a Colour, 
put the Juice of a Lemon over it, and ſerve it up hot for a firſt 
Courſe. | | 

Ducks in Grenadins. 

TAKE ſome Ducks, pick them very clean, {plit them in the Pack, 
raiſe the S in, and take of almoſt all the Fleſh on the Bre:it; take 
this Fleth, and cut it in Dice, with ſome Fleſh of Partridges, if you 
will, and the White of Chickens, or Pullets. You may do your Gre- 
nadins, without the Meat of otner Fowls, taking only that of your 
Du-ks, with ſome Sweet-breads, fome Veal, Ham, Muſhrooms, "T'ruf- 
fles, pickled Cucumbers cut in Dice, and ſome ſcalded Piſta hoes cut 
in two. Put ſome melted. Bacon into a Stew-pan, put in it all your 
Fleſh, and ſeaſon it with Salt, Pejper, ſweet Herbs, fine Spice, green 
Onions, and ] arſicy ; light a Stove, put your Pan over it, let it be 
rel:ſhing, put in the Juice of a Lemon, and let it cool; being cold, 
ſpread the Skins cf your Ducks over a Prefer, lay over them your 
Sa picon, fo'd up the Skins, ſew them un, blanch them with Bacon 
and Butter, and make them very plump; after which, lard them 
with fine Bagon, put them into a dcep Pan, with ſome Bus of Veal, 
Ham, and Onions, wet them with good Broth, put them a doing 
pently, and put in a Claſs of good White-wine, if you can get any; 
being done, tike them out, keep them hot, ſtrain off tae Broth, put 
it again over the Fire, and let it boil to a Caramel, or Jelly. Take 
Care, that it is not too high colour. d, and put in your Grenadins on 
the vide of the Bacon. Being glazed as they ſhould be, and being 
ready to ſerve up. pat a Cullis of Ham into the Dich you ſerve thein 
in, put in your Grenadins, and ſerve them up hot for a firſt Courſe. 

| . | Ducts 
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Ducks in the Form of a Foot. ball. 


TAKE ſome Ducks, pick them, ſlit them on the Backs, and boil 
them; lard the Inſide of it with Ham, take Care not to pierce the 
Skin, and make a Salpicon. This is the Way of making it: Take 
the Fleſh of Ducks, and cut it into Dice, with ſome Sweet breads, 
ſome White of Pullets, Chickens, or Partridges, and ſome Bacon, cut 
with ſome Muſhrooms and Truffles, if you have any; cut the ſame, 
all well ſeaſ»-ned with Salt, Pepper, ſweet Herbs, and fine Spice; 
take a Stew-pan, put in it a little melted Bacon, put It over a Stove 
well lighted, ant put in it all your Fleſh, ſtir it with a wooden 
Ladle, put in the Juice of a Lemon, let it be of a good Taſte, ſpread 
the Skins of your Duc':s over your Dreſſer, lay over the ſame your 
Salpicon, take up the Skins, ſew it up, and let them be round and 

lump ; after which, put them in a Braiſe, lay in a Kettle Slices of 
d Beef, or Veal, put in it your Ducks in the foreſaid Form, ſea- 
ſon them with Salt, Fepper, Cloves, Onions, and fweet Baſil, and 
cover them Top and Bottom alike, with Fire under and over. Being 
done, take them out, drain them, diſh them up with Gravy of Ham 
over them, and ſerve them up hot for a firſt Courſe. 


Ducks in a Vale. 

TAKE your Ducks; being picked, ſplit them on the Back, and 
bone them, but leave the Legs and the Wings hanging to them; 
then make a Salpicon, as if it was for Ducks in the Form of a Foot- 
ball: Mince the Cuttings of your Ducks wi h a little Veal, Bacon, and 
Beef ſewer, and ſeaſon it with Salt, Pepper, fweet Herbs, fine Spice, 
Muſhrooms, if you have any, and the Yolks of a few Eggs ; after 
which, mix your Salpicon uith your Stuffing, and ſtuff your Ducks 
with it, which are to keep their Stape; truſs the Legs and the Wings, 
let them be done, as the Ducks in the Form of a Foot ball, and ſerve 
them up with a Ham-cullis, or a minced Sauce ; or take ſome Slices 
of Ham very thin, cut them in Dice, put them into a Stew-pan over 
the Fire, and let them boil gently ; when they begin to take Colour, 
put in ſome Butter, with a Duſt of Flour, wet it with Broth and Gra- 
vy, let it be of a good Taſte, and the Fat well taken off. Your 
Ducks being done, take them out, drain them, diſh them up with 
your Sauce over them, and ſerve them up het for a firſt Courſe. 

A Rudaocck, 

TS a Water-bird, much like a Duck, but the Flcſh of it is much 
more delicious than that of Duc!:s. 

Dass it all S-rts of Ways, as you do Ducks. 

Ruddocks with Orange-juice, 

TAKE ſome Ruddocks, picked and drawn, mince the Livers with 
a little grated Bacon, a Piece of Butter, and ſeaſon it with Salt, Pep- 
per, ſweet Herbs, fine Spice, Parey, green Onions cut ſmall, and 
ſome Muſhrooms, if you have any; mix them all together, put it 
in the Bodies of your Ruddocks, put them to the Spit, wrap them u 
in Slices of Bacon and Paper, and roaſt them; pick ſome Shalots, 
cut them very ſmall, and put them into a Stew-pan with a little Gra- 
a httle Eſſence, and ſome Orange-peels beaten, and put it over 
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the Fire, Your Ruddocks being done, take them out, diſh them up, 
let your Sauce be rei iſting, put it over your Raddocks, with an Orange- 


— 


Jnice, and ſerve them up hoc for a firſt Courſe. 
Ducks in a Braiſe with Turneps. 

HAVE 1o1e wild or tame Ducks, draw and tru's them, and lard 
them with thick Bacon ſeaſoned Take a Kettle big enough, which 
line with Slices of Bacon and Beef; add to it ſome Onions, Carrots, . 
Lemon lices, ſweet Herbs, Pepper, Salt, and Cloves, put in it your 
acts, cover them Top and Bottom al:;ke, and do them with Fire 
under and over. This Sort of Courſe is ſerved ſeveral Ways, vi. 
with T'«racps. Cut ſome Turneps into ſmall Bits, in what Shape you 
pleaſe, blanch them in ſcalding Water, and take them out ; after which 
put them to ſimmer in a Stew-pan, with Gravy and Cullis, let your 
Ragout be of a good Taſte, and, when you are ready to ſerve, take 
your Ducks out of the Kettle, put them to drain, diſk them up, put 
your Ragout cf Turneps over them, and ſerve them up hot. 

Ir you will not go to the Expence of a Braiſ:, the Ducks being 
Jarded, firew them with Flour, blanch them in ſome Bacon, to take 
Colour, and put them into a Kettle ; brown ſome Butter with Flour, 
wet it with ſome Broth, put in two Glaſſes of White-wine, ſeaſon it 
with Salt, Pepper, Cloves, Onions, Slices of Lemons, Parſley, and 
. Sweet Herbs, and put it to boil, Being done, ſerve it up with all 
Sorts of Ragout, as thoſe that are done in a Braiſe. 

| Ducks with Orange-juice. 

TAKE ſome Ducks, draw and pick them clean, let them be half 
roaſted, take them off, and put them into a Diſh ; cut them by 
Slices, fo as to ſtick to the Ducks ; put ſome Salt, beaten Pepper, with 
the Juice of two Oranges, turn them, and ſquceſe them down with a 
Plate a little over the Stove ; then turn them again, and ſerve them up 
Hot in their Gravy, | | 

Ducks in a Braiſe with à Ragout over them. 

THESE Ducks are dreſſed, as before mentioned. Make a Ra- 
gout with ſome Sweet-bread of Veal, or Lamb, ſome fat Livers, ſome 
Cocks-combs, Muſhrooms, Truffles, Artichoke-bottoms, and Tops of 
Aiparagus ; wet them with a good Gravy, thicken them with a good 
Cullis, diſh up your Ducks, with your Ragout over it, and ſerve it up 
hot. You may ſerve Ducks with all Sorts of Ragouts, made with 
Herbs; but your Duck muſt be always done in a Braiſe. 

Ducks with ſmall Peaſe in a white Sauce. 

MAKE a Ragout with ſmall Peaſe, a little freſh Butter, and a 
Duſt of Flogr, with ſome Pepper and Salt, and wet it with good 
Broth ; when you are ready to ſerve, thicken it with the Volk of an 
Egg, and a little Cream, diſh up your Duck done in a Braiſe, put your 
Ragout over it, and ſerve it up hot. 

Tuis Ragout of Peaſe may ſerve with Breaſts of Veal done in a 
Braiſe, and with a Terrine of Griſtles of Veal, dreſſed likewiſe in a 
Braiſe ; it may alſo be uſed with green Geeſe and Pigeons, which 
you dreſs as Ducks. | 5 


Ducks 


0 
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Ducks with Oyſters. : 


TOUR Ducks being done in a Braiſe, make a Ragont with two 
or three Muſhrooms, two or three Truffles, and a little melted Ba- 
con, wet them with Gravy, ard thicken them with a good C.llis, a 
Moment before you ſerve ; have Oyſters blanched, after which, put 
them into your Ragout, and put your Ragout again a little While over 
the Fire; diſh up your Ducks, put your Ragout over them, and ſerve 
it up hot. You muſt obſerve, that the Oyſters do not boil, becauſe 
they are apt to harden. 

Ducks with Cucumbers. 
YOUR Ducks being done in a Braiſe, make a Ragout of Cu- 


cumbers, which put over your Ducks, You will find the Way of 


making it, in the Chapter of Ragouts. 
Ducks ſtuffed. 
MAKE a Stuffing of the Whites of Capons, or of Pullets, as it is 
mentioned before ; take a Duck, draw and pick it well, take off 
the Skin from the Fleſh, take off the Breaſt, ſtuff it, and do it in a 
Braiſe. Being done, ſerve it up with all Sorts of Ragouts, as is men- 


tioned before. ; 
Ducks with Olives. 


DUCKS in a Braiſe may be ſerved with a Ragout of Olives 
made thus : Take ſome Olives, take out the Stones, blanch them, 


let them drain, put them into a Pan with Gravy and Cullis, and 


make them fimmer ; when you are ready to ſerve, make them boil a 
little, let your Ragout be of a good Taſte, diſh up your Ducks with 
this Ragout over it, and ſerve it up hot for a firſt Courſe, 

TzALs, Pallets, Chickens, Capons, and Partridges are dreſſed in 
the ſame Manner with Olives. Ducks are alſo dreſſed with Anchovies 
and wich Capers, inſtead of Olives. 

Quails in a Slew-pan. 

YOUR Quails being drawn, ſplit them in the Back; make a little 
Stuffing with ſome grated Bacon, a Truffle, and ſome far Livers, all 
minced together, and ſeaſoned with Salt, Pepper, Nutmeg, and ſweet 
Herbs, and tuff your Quails with it; af:er which, take a Stew pan, 
line the Bottom of it with Slices of Veal and Ham, put in your 


' Quails, the Breaſt downwards, ſeaſoned with Salt, Pepper, and ſweet 


Herbs, Top and Bottom, and put over them Slices of Veal and Ham; 
you cover your Stew-pan with a Plate, or Cover, ſo as it may touch 
the Meat, put a Cloth round about the Plate, with another Cover 
over 1t, and put it a ſweating upon hot Cinders, till it is done. A 
litt e before you ſerve, uncover your Pan, take out the Slices of Veal 
and Ham, and let your Quails be done quite upon a Stove, like Veal - 
for Gravy ; when they have a good Colour, and the Gravy ſticks to 
the Stew-pan, take out your Quails, put them in your Diſh, take off 
the Fat, and wet the Brown in the Pan with half Broth and half Gra- 
vy, to take it off; then put in ſome beaten Pepper, with the Juice of 
a Lemon, ftrain off this Gravy, put it on your Quails, and ſerve 
them up hot. EE i way ane ors” Mo 


You 


| 
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You may do Pigeons, Chickens, and Partridges in the fams 

Manner. 
Duails in a Stew-pan, another Way. | 

TAKE ſome Quails, pick and draw them, and put a ſmall Stuf. 
Ning in their Bodies, made with Livers of Foals, grated Bacon, Parſ. 
ley, green Onions, ſweet Herbs, fine Spice, Butte, Pepper, and Salt. 
Take a Stew-pan, and put in ſome very thin Slices of Veal, Slices of 
Ham, and Onions cut in Slices ; put in your Quails, ſeaſoned with 
Salt, Pepper, ſweet Herbs, and a Bay- leaf, lay over them Slices of 
Veal and Ham, and put them a doing, with Fire under and over ; 
being done, take them out, and put in the Braiſe they have been done 
in a Spoonful of Cullis, a little good Gravy, and a Glaſs of god 
White-wine; let it boil well, take off the Fat, ftrain it off, and put 
your Quails in it again. Being ready to ſerve, diſh them up wi h 
your Cullis ever them, and ſerve them up hot for a firſt Courſe, 

Quails, the Italian Way. 
TAKE Quails, pick and draw them, ſplit them in the Back, and 


Put them into a filver Diſh, or in a Stew-pan, with ſome ſmall Slices 
of Ham, ſweet Baſil in Branches, and a Bay-leaf, with half a Glaſs of 


2 Oil, the Juice of a Lemon, Salt, and Pepper; a Quarter of an 


our before you ſerve, put them on again, with Fire under and over; 
being done, take them out of their braiſe, and put in it a little good 
Gravy, a little Eſſence of Ham, and the Juice of a Lemon, with a 
Couple of Rocamboles bruiſed ; then diſh them up, put this Sauce 
over them, and ſerve them hot for a firit Courſe 


Quails, the Huxelles May. 

TAKE Quails, ſinge, pick, and ſplit them in the Back; take a 
Liver of one or two Fowls, ſome ſcraped Bacon, Parſley, green O- 
nions, Truffles, Muſhrooms, ſweet Herbs, and fine Spice ; then take 
a Stew-pan, lay in Slices of Veal, Ham, and Onions, fill up your 
Quails with the Stufting you have made, and put them into your Pan, 
with each a raw Craw fiſh, taking off the ſmall Claus; ſeaſon them 
Nightly with Salt, and ſweet Herbs, and put them a doing, with Fire 
under and over; when done, tal.e them out, and between each Quail 
lay a Craw-frfh ; put into your Stcw-pan, where your Quails have 
been done, a Spoonful of good Culls, with a little Eſſence of Ham, 
make all boil a Moment, and ſtrain it through a ſilk Sieve; put in the 
Juice of a Lemon, let it be of a good "Taſte, put your Cullis over 
your Quails, and ſerve them up hot for a ſiſt Courſe. | 

| Quails with Bay-leaves. | 

TAKE Quzils, ſinge, pick, and draw them; take a ſmall Stew- 
pan, put in it Veal and Slices of Bacon, put in your Quails, ſeaſoned 
with ſweet Hcibs, Bay leaves, Parſtey, and Onions in Slices ; put an- 
other Laying of your Veal and Bacon, and let them be done with 
Fire under and over; take about half a D:zen of geen Bay leaves, 
blanch them in boiling Water, take ſome Eſſence of Ham, and put it 
into a Stew-pan with your Bay leaves. Your Quails being done, drain 
them, diſh them up, put in your Cullis and Bay-leaves, and the Juice 
of a Lemon over them, and ſerve jt up hot for a firlt Courſe, A 
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Ar another Time, roaſt them, wrapped up in Slices of Bacon, and 

ſcrve them up with Cullis. i 
Quails with Fennel. 

TAKE ſome Quails, ſinge, pick, and draw them; take a few 
Fowls Livers, with ſcraped Bacon, Parſley, green Onions, Salt, Pep- 
per, fine Spice, and Fennel cut ſmall ; mix all well, and put it into 
the Bodies of your Quails z ſtick a ſmall Skewer through their Legs, 
tied with Packthread. Take a Stew-pan, put in it thin Slices of Veal, 
Ham, and Onions, and put in your Quails and a little Fennel; after 
you have ſeaſoned them with Silt and Pepper, cover them at Top, 
make anuther Laying Top and Bottom alike, and let them be done 
with Fire under and over. Fake a Stew-pan, and put in it a little 
Eſſence of Ham, a little Gravy, and a little Fennel, which boit 
with two Slices of Lemon, and ſtrain this ſmall Cullis through a filk 
Sieve. Your Quails being done, take chem out of their Braiſe, cut 
off the Packithiead, diſh them up, put your Cullis of Fennel over it, 
with a little Fennel over it, and ſerve it up hot for a firſt Courſe. 

Duails flicking to the Diſh. 

TAKE ſome Quails, ſinge, pick, and draw them, and fplie 
them in the Back. Take a Stew-pan, and in it Slices of Bacon 
and Veal, with a few Slices of Ham and Onions, and put in your 
Quails; take the Livers of fome Fowls, and mince them with 
ſcraped Bacon, Muſhrooms, Parſley, green Oaions, ſweet Herbs, 
fine Spice, Salt, Pepper, and a little Fennel cut ſmall ; Quails re- 
quite a pretty deal of Fennel; fill up the Bodies of your Quails 
with this Stuffing ; being ſeaſoned, cover them with Veal and Bacon, 
and let them be done with Fire under and over. Take ſome Carcaſſes 
of Partridges, pound them, and ſtrain them in a Cloth; after which, 
put them in a Diſh over a moderate Fire. Your Quails being done, 
take them ont to drain, put them upon your Sauce, and make them 


ſtick to the Diſh ; then ſerve them up with Eſſence of Ham over them 
for a firſt Courſe. 


Quails in a Braiſe. 

TAKE Quails, ſinge, pick, draw, and truſs them. You may 
ſluff them, if you pleaſe ; take a Kettle, and lay in it Slices of Ba- 
con, Beef, or Veal ; put in your Quails, ſeaſon them with Salt, Pep- 
ter, Onions, Cloves, and a Bunch of ſweet Herbs, and make ano- 
ther Laying of Slices; wet them with a Ladle of Both, and let 
them be done with Fire under and over ; when they are done, make 
a white Ragout with Lamb's Sweet-bread, Veal, Muſhrooms, Traut- 
lies, and Cocks combs, Your Quails being done, take them out to 
drain, thicken your Ragout with Volks of Eggs, diſh up your Quails, 
let your Ragout be of a good Taſte, put in it the Juice of a Le» 
ine n, put the fame over your Quails, and ſerve them up hot for 
a Ccurfe. : 

AT another Time, mike a brown Ragout, putting in it your 
Sweet-breads blanched, tog ther with Truffles, Muſhrooms, a Spoon- 
ful of good Gravy, half a Spoonful of Cullis, and half a Spoonful 
of Ham-cflence ; let it boil well, ſkim off the Fat, and 'add to it 
Cocks combs ready done in a white Sauce, . 


Quaila 
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Quails in Fricaſſee. | 

TAKE Quails, ſinge, pick, draw, and trufs them for boiling 5 
put them into a Stew-pan, with a little melted Bacon, and give 
them a few Toſſes; then put ſome Muſhrooms and Truffles, with 
ſome Slices of Ham, ſtrew a Duſt of Flour over them, and wet 
them with good Broth and a Glaſs of Champaign ; make a Bunch 
with green Onions, Parſley, three or four Cloves, a little ſweet Baſil, 
ſome Thyme, Bay-leaf, and a Clove of Garlic ; put theſe to your 
Quails, and let them ſtew gently. Being done, and of a good Taſte, 
thicken them with your Cullis, or a Craw-fiſh Cullis, or Volks of 
Eggs, and ſerve them up hot for a Courſe. 

Quails in Sourtout. 

TAKE ſome Quails cut in two, and done in a Braiſe, or in 2 
Stew-pan, as mentioned before, with ſome Veal Sweet-breads, Cocks- 
combs, and Muſhrooms ; all being well done, and of a good Taſte, 
diſh it up, cover it with a thin Laying of minced Meat, ſmooth it 
with Eggs, ſtrewing ſome Crums of Bread over it, and put it in the 
Oven, to get a Colour. Being done, take them out, take off the 
— clean the Border of your Diſh, and ſerve it up hot for a 

ourſe. | 


CHAP. XXVI. 
For the Sea-Service, _ 


Inſtructions for a Cook that has never been at Sea, and 
who imbarks ; concerning the Proviſions he is to make 
for the Table of his Captain, aud which he has Oc- 
caſion for, according to the Captain's Will, or the Fi- 
gure the ſaid Captain will make. 


I. HE ordinary Proviſions, allowed at Sea, are not all toge- 
| ther ſufficient for a Captain; ſo a Cook muſt needs make 
His ſmall and peculiar Proviſions, to ſupply the Want thereof, and 
that as ſoon as a Ship ſets Sail. | 

II. DisnEs, reputed very common aſhore, often become moſt de- 


licate, being at Sea. 


TAKE a Calf, and cut it into Quarters { take off the Shoulder 
from one of the Quarters, cut off the Handle or Knuckle of your 


Shoulder, and lard the Shoulder with thick Bacon, well ſeaſoned wich 


Salt, Pepper, ſweet Herbs, and fine Spice, viz. Take an Ounce of 
Cinnamon, an Ounce and a Half of Cloves, an Ounce of Nutmeg, an 
Ounce of Mace, and two Ounces of Coriander- ſeed; let all together 
be well dried, pound it, fift it, and put it up in a tin Box. As 
to the Compoſition of ſweet Herbs, it is made with Baſil and Thyme, 
Which mult be well dried, pounded to Duſt, and ſifted, and put in a 

| tin 
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1 x, each by itſelf; that is to ſay, the Bifil in one, and the 
= in — ＋ and make Uſe of them where you want ſuch 
ſweet Herbs. Take your Shoulder, cat it in two, lard the bigger End 
with fine Bacon, and ſtrew over it Salt and ſweet Herbs; cut off in 
Hke Manner the Loins from the hind Quarters, but take out the 

reat Bones of the Leg ; blanch them over a Charcoal Fire, keep- 
mg it hanging in the Air, and lard it with fine Bacon; being lard- 
ed, take off the Kidney and all the Fat; ſplit tlie Kidney into 
three or four, without breaking it; ſtrew upon it Salt, Pepper, 
ſweet Herbs, fine Spice, all done moderately, and upon the Loin the 
fame. Then take off the Nut of your Veal, beat it flat with your 
Knife, and lard it with fine Bacon ; being larded, ſtrew over it Salt, 
Pepper, ſweet Herbs, and fine Spice. You may cut your Legs into 
Fillets, the Thickneſs of two Fingers, without leaving any Bones in 
it ; lard it with thick Bacon, ſeaſoned with Salt, Pepper, ſweet Herbs, 
and fine Spice moder:tely ; place it in ſome Baking-pan or earthen 
Diſh, that may bear the Fire, and lay over ſome Slices of Bacon, or 
a reaſonable Quantity of Butter, with Bay-leaves, and let it be baked 
in the Oven; taking Care the ſame be not too hot, leſt it be burnt 


being done, take out your Meat, and let it cool, and being cold, take 


a Caſk big enough to hold your Meat; 8 in the Bottom of your 
Caſk Cloves, Salt, Pepper: corns, and Bay- leaves; put in a Laying, of 

our Veal cut divers Ways, ſeaſon it in the ſame Manner, Top and 
x alike, and continue to do ſo until your Cafk be full; then take 
good Batter, which muſt be juſt melted, that is to ſay, lukewarm, 
and pour it over your Meat. The Cafk being full, take Care to ſhake 
it, that the Butter may mix the better with the Meat; continue to 
do the ſame with your Butter, until your Caſk is quite full, and let it 
cool; being cold, cover your Caſk cloſe, and keep it in a cool Place, 
to the Time of your Imbarking, where make your Proviſions as late 
as you can. When you are at Sea, and will dreſs your Loin of Veal, 
ſpit it, and wrap it up in Paper, ſpread over with its own Butter, 
and let it roaſt ſoftly ; A done, make a Sauce with Shalots, Salt, 
Pepper, and Water, warm it in a Diſh, or take Gravy, if you can 
get any, diſh up your Loin, and ſerve it up hot. 


Concerning the Nut of Veal, the Shoulder, and Breaſt. 

YOU may do with them the fame, or. ſerve them up cold, 
As to the lower Parts of your Breaft of Veal, cut them into ſmall 
Bits, and put a Bit of Butter in a Stew-pan, with an Onion cut 
very (mall ; put your Onion a Moment over the Fire, ſtrew a Duſt 
of Flour over it, and moiſten it with Water, or Broth, if you have 
any ; then put in your Meat cut in Bits, let it have ſome Broils, let 
all together be of a good Taſte, put in a Diſh of Viuegar, thicken 
it with Yo:ks of Eggs, if you can get any, and ſerve it up hot. 


Concerning Fillets of Veal. 
PUT alittle of their Butter into a Stew-pan, with a Duſt of Flour, 
make them pretty brown, and moiſten them with Water or Broth, 


if you have any; put in it a Fillet or two of your Veal, according to 


the Bignels of the Diſh you dreſs them in; let them boil ſoftly a little 
While, 
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While, putting in a little Garlic, with a few Capers, if you have 
any, let them be of a good Taſte, diſh them up, and ſerve them up 
hot. 


Concerning the Calf*s Head, Feet, Chaldron, and Pluck. 
TAKE the Bones out of the Head and Feet, blanch it, boil it 

a little, and let it be more than half done, well ſeaſoned with Salt, 

Pepper, ſweet Herbs, and Cloves ; being done, take it out, let it 

drain and cool, and put in the Bottom of a Caſk Salt, Pepper, Clover, 

and Bay-leaves ; place in it your Calf's Head without Bones, ſeaſon 
it Top and Bottom, put in a Laying of Feet, Chaldron, and Pluck, 
ſeaſon them Top and Bottom alike, and do the fame until your Caſk 
is full; then fill it up with Butter that is juſt melted, ſhake well 
your Caſk, ſo that it may mix well with your Ingredients, and let 
it ccol ; being cool, cover it up cloſe, and keep it in a cool Place 
to the Time of Imbarkipg. If ycu have a Mind to dreſs them as | 

they do on Shore, boil them in hot Water, ſeaſoned with Salt and 1 

Pepper, and ſerve them up hot. | 
THEY may be eaten at Table with Pepper and Vinegar. 

AT another Time, put a little Butter in a Stew-pan, with an Onion 
cut very ſmall, which fry ; take a Calf's Chaldron, or the Feet, or 
the Head, which cut in Bits or Fillets, put them in your Stew-pan, 
with your Onion, give it ſome Toſſes, ſtrew over them a Duſt of 
Flour, moiſten them with warm Water, and let tkem have ſome 
Boils. Then ſkim off the Fat, ſeaſon them with Salt, Pepper, and 
a little Garlic, thicken your Sauce with the Volk of an Egg, if you 
have any, and with a Daſh of Vinegar, and ſerve it up hot. 

Ar another Time, inſtead of doing them with Butter, do them 
with Oil, as thoſe above; in ſerving them up, ſtrengthen your Sauce 
with Mullard, according to the Captain's Palate, and ſerve them up 
hot. 

Tur make Proviſion of ſuch Veal in what Quantity they think 
fit. It may, in this Manner, be preſerved two or three Months, keep- 
ingiit above or under Deck, where the Heat has no Power to ſpoil it. 
'The Cofts and Expences are not fo preat, but they may make a 
ſmall Cheſt, to lock up all the Proviſions neceſſary for a Voyage of 
a long Run. In the mean Time, though we are ſometimes in hot 
Countries, we may, nevertheleſs, find Means to make Proviſions very 
uſeful and neceſſary ; and particularly in Fiſh, when we have Store of 
Oil. 

The Way of preſerving Tripes, Livers, and Neats-feet, 
which are yet neceſſary, aud of very goed Service up- 
on the Main, though they do not jet great Value up- 
on them at Land. 

TAKE double Tripe, Feet, and Livers, boiled as the Butchers | 
commonly bcil them; put in the Bottom of a Caſk a Laying of Salt, 
Pepper, Cloves all together in Corns, with Bay-leaves ; put upon it a 
Laying of double Tripe, Feet, and Livers, and do the fame till your 
Cask is fall; they fill it up with Vinegar; your Caſk being _—_ : 
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Jed, cover it up cloſe, and keep it in a cool Place until the Time of 
Imbarkation. Being imbarked, and under Sail, open your Barrel, 
take out ſome of the double Tripes, according as you have Occaſion 
for them, and cut them in Fillets ; then cut an Onion ſmall, which put 
into a Stew-pan, with a little Butter or melted Lard, give it ſome 
Toſſes, put in your 'Tripe cut in Fillets, ſtrew over it a Duſt of Flour, 
and moiſten it with Water, or Broth, if you have any; let it boil a 
While, putting in it a little Garlic, let it be reliſhing, make it as palat- 
able as you can, and, above all, the Salt muſt not at all be previ ing; 
thicken your Sauce with Volks of Eggs, if you can get any, and ſerve 
it up hot. | 
Yo v may make Fricaſſees with the ſame Neats Feet and Livers, 


Double Tripe broiled. 

TAKE your double Tripe out of its Marinade, t! row it into boil- 
ing Water to take off the Taſte of Vinegar, put it in a Stew-pan with 
Butter, ſeaſon it with Salt, Pe; per, ſweet Herbs, and fine Spice, and 
let it boil gently a While over a ſlo Fire; then pound ſonie Biſkets, 
which ſtrew over your double 'T'ripe, and let it be broiled, and of a 
good Colour; cut ſmall ſome Shalots, or Onions, put them into the 
Diſh you ſerve up your Tripe in, with a little S:lt, Pepper, and a little 
Butter, and warm this Sauce; your double Tripe being broiled, put 
it over your Sauce, and ſerve it up hot. 

AxoTuen Time, after you have blanched your double Tripe, let 
it drain, and ſoak a Duſt of Flour in a little Water and Salt; then 
put in your double 'Tripe, and let it fry to a gocd Colour in Hog's- 
lard ; being tried, diſh it up, make your Sauce with Butter and Sha- 
lots, and ſerve it up hot. 


The Way of making Sauſages, and to preſerve them freſh. 
TAKE Pork, the Fat and Lean, mince 1t well together, but not 
too ſmall, and ſeaſon it with Salt, Pepper, ſweet Herbs, and fine Spice; 


take Hogs-guts that are not too large, or ſmall Bzef-guts ; make 


therewith your Sauſages, which broil, to ſee whether your Mince- 
meat is well ſeaſoned ; put it all in the Guts, and bind your Sauſages 
with Packthread, the higneſfs you will have them ; place them in a 
Caſk, according to the Quantity you make; put in ſome Bay leaves, 
placing them at a certain Diſtance from each other. Your Caſks being 
full, take mclted Hog's-lard, that is to ſay, juſt melted, fill up your 
Caſle therewith, let it cool, and keep it in a cool Place, to the Time 
of going on Board, They dry and Fnoak them alſo, which are taken 
on Board, as well as the other. When at Sea, they may be either 
broiled, or boiled. Sometimes they boil them in Wine, and, being 
half done, put a little Butter in a Stew-pan, with a Duſt of Flour, to 
make them brown. Being of a good Colour, moiſten them with a 
liitle of the ſame Broth the Sauſages are boiled in, and let them not be 
too much done; if your Sauſages be only covered, it is enough. You 
muſt blanch them in Water, before you boil them in Wine. 25 them 
be of a good Faſte, put to them a Clove of Garlic cut very ſmall, 
and, in ſerving up, a Daſh of Vinegar ; let not the Salt prevail, and 
lerve them up hot, „ 
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Chitterlings made with Pork. 

TAKE large or middling Sorts of Guts (either of the two, it ig 
no Matter) well cleaned,. ſteep and let them ſoak in hot Water, that 
they may loſe the Scent of Guts, and take out, drain, and wipe them 
with a clean Towel; ſtrew over them Salt, Pepper, ſweet Herbs, and 
fine Spice, and leave them in this Seaſoning a Couple of Days. You may 
make theſe Chitterlings, or theſe Guts, the Length and Bigneſs you 
think fit. They let them dry in a Chimney, or other Place in the Smoke,, 
or let them boil almoſt done in a good Seaſoning with much Salt. 
Being almoſt done, let them cool in their own Liquor, and wipe them, 
ſo that there remain nothing naſty about them; then put in the Bottoms 
of a Caſk a little Salt, Pepper-corns, ſome Cloves, and Bay leaves, 
put in a Laying of your Chitterlings, ſeaſoning as much at the Top 
as at the Bottom, do the fame till your Caſk be f ll, fill it up with 
melted Hog's-lard, and let it cool; being cold, cover cloſe your Caſk, 
and keep it in a cool Place, till you imbark. Being at Sea, if you 
would make Uſe of them, take as many as you think fit, or you 
want, broil them whole, or cut in Slices; they are equaliy good ei- 
ther Way. 

Ar another Time, boil Peaſe in Water; being boiled, ſtrain them 
off, wherewith make a Soup; afterwards put in it your Chitterlings 
cut in two, and go on in boiling them, which will give a good Fla- 
vour or Quality to your Soup, and your Chitterlings will be much 
the ſweeter, and ſerve them up hot. 


Chitterlings made with Veal. 

TAKE of a Fillet of Veal cut into Slices, and of Bacon cut the 
fame, according to the Quantity of Chitterlings you make; ſeaſon 
them with Salt, Pepper, ſweet Herbs, and fine Spice, and ſeaſon all 
well together. Take Hog's-guts well cleanſed,. cut them the Length. 
you would have your Chitterlings, fill them with your Slices of Veal 
and. Bacon, one after the other, and bind them cloſe at both Ends 
with ſmall Packthread; put into a Pan a Laying of Bacon and a 
Laying of Veal, place in it your Chitterlings, "or A them with Salt, 
Pepper, Baſil, 'I'hyme,. and Laurel-leaves, and cover them Top and 
Bottom alike ; put in it a Bottle of White-wine, and go on moiſtening 
them with a little Water; after that, let them boil-gently, with Fire 
under and over, the Space of a good Hour; being boiled, take them 
off from the Fire, let them cool, and being cooled, take them out 
and wipe them; then put in the Bottom of a Caſk Salt, Pepper- corns, 
IThyme, and ſome B1y-leaves ; put a Lay ing of your Chitterlings, ſeaſon 
them Top and Bottom alike, and ſo go on doing till your Caſk is 
full; fill it with Hog's-lard melted put over, cover it up cloſe, and 
keep it in a cool Place till you imbark. Being at Sea, if you would 
make Uſe of them, take of them the Quantity you have Occaſion for, 
broil, or boil them in a Soup, as the other above, and they will be 


as good. 
Cpitterlings made with Calf*s Chaldron. 
TAKE ſome Calf's Chaldron well cleaned, blanch it in boiling 
Water, put it in a Kettle with Salt, Pepper, Thyme, Baſil, 2 
Z Ye 
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Bay. leaves, and ſome Cloves of Garlic, moiſten it with Water, and 
let it boil; being boiled, take it out, cut it ſmall, and put it in a 
Stew-pan; add to it a third Part of Bacon blanched, and cut ſmall 
the ſame; and a little Hog's-lard cut in ſmall Squares; ſeaſon it with 
Salt, Pepper, ſweet Herbs, and fine =_ with fome Coriander-ſeed 
in Duſt, which muſt prevail. Take Eggs, according to the Quantity 
of the Chaldron you have ; there muſt be eight Eggs for one Calf's 
Chaldron ; put the Volks into your Chaldron, beat the White of your 
Eggs half up to Snow, and put it into your Chaldron ; take good 
Cream quite hot, put what Quantity thereof you think fit in your 
Chaldron; to make it fimply liquid, fo that it may paſs through a 
Funnel; take Hog's guts of a middling Size, ſtrain your Compoſition 
through the Funnel, and make your Chitterlings the Length you would 
have them; put in the Eottom of a Kettle Slices of Bacon and 
of Veal, place in it your Chitterlings, ſeaſon them with Salt, Pepper, 
Bafil, Thyme, ſome Bay-leaves, cover them Top and Eottom alike, 
moiſten them with Milk, let them boil very ſofcly, the Space of an 
Hour, wi:h Fire under and over, and, being boiled, let them cool. 
They may make Uſe of them as well by Land as at ea, in taking 
them out of their Liquor, and broiling them. Your Clutterlings being 
cold, take them out and wipe them, put in the Bottom of a Caſk, or 
large Pot, Salt, Pepper, Baſil, Thyme, and ſome Biy-leaves, make 
in it a Laying of your Chitterlings, ſeaſoned Top and Bottom alike, 
and ſo go on doing, till your Caſk is full; fill it up with good melt- 
ed Hog's-lard, and cover it up cloſe. Being at Sea, if you would 
make Uſe of them, take what Quantity you have Occaſion for, let 
them be broiled, and ſerved up hot. You may alſo boil them with 
Peaſe-ſoup, and ſerve them, as thoſe ſpoken of before. 


Geeſe a la Daube. | 
TAKE as many Geeſe, as you think fit to dreſs, pick them ve- 
ry clean, and ſinge them; after that, open the Legs, "—_ out the 
great Bone; open the ſame to the Breaſt, but let the Fleſn of the 
Wings be hanging to it; cut the Breaſt in two at Length, take out 
the Bones, cut the Rump, and take out the Blood that may be in the 
Inſide. Take off the Fat of your Geeſe, let it be melted, ſtrew fine 
Salt over the Legs, leave them ſo, five or fix Hours, that they may 
take the Salt, and let them be almoſt boiled in your Geeſe-fat and 
Hog's-lard ; being Almoſt boiled, take them our, let them drain, and 
cool ; bring cooled, place them in a Caſk, one Laying upon another, 
potting in it ſome Pepper-corns, Cloves, and Bay-leaves. Your Caſk 
emg full, fill it up with your mel ed Gooſe-greaſe and Hog's-lard, 
let it be cold, cover up cloſe your Caſk, and keep it in a cool Place, 
till your Imbarking : Theſe Proviſions are made in Places where Geeſe 
may be had cheap, or they may be ſent for from G-;/coigne; which is 
a Country where Geeſe are excellent good. As to the Giblets, that is 
to ſay, the Pinions, Liver, Neck, and Feet, as ſoon as we make any 
conſiderable Proviſion of them, we muſt be very careful in geaing 
them; though it ſeems a Trifle, yet they may be of a very good Ule 
at Sea, where we think every Thing good, as I know by Experience. 
Preſently ſcald with hot Water your : cet, ſplit your Gizzards, _ 
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t iem well, take off the Gall, and blanch them in boiling hot Wat: ; 
being blanched, garniſh ſome Baking-pans with Slices of Bacon, and 
ſeaſon them with Salt, Pepper, ſwect Herbs, and fine Spice; put up- 
on each Slice of Bacon a Liver ſeaſoned with Salt, Pepper, ſweet Herbs, 
and fine Spice; wrap up your Liver in your Slices of Bacon round a- 
bout, do the ſame with the reſt of your Livers, and ſend them to be 
baked ; being cold, place them in an earthen Pot, and fill it up with 
Hog's-lard juſt melted ; being cooled, flop your Pot with a Cork, and 
Parchment over it. Being at Sea, if you would make Uſe of it, 
put ſome into a Baking-pan, ſtrewing over it pounded Biſkets, with- 
out taking off the Slices of Bacon ; being baked, and of a good Co- 
lour, dith it up with a Sauce made of Shalots, and ſerve it up hot. As to 
the Gizzard, Rump, and Feet, being well cleanſ-d, bake them with a 
ſmall Seaſoning ; being ready and cold, place all together in an earthen 
Por, or ſmall Caſk, filling up the ſame with melted Hog's-lard, Being 
at Sea, you may make {mall Diſhes of a Fricaſſee of it, with a white 
or brown Sauce, or ftrew it with pounded Biſkets, &c. and broih! it. 
It is ſerved up with a Sauce made with Shalots. 

As to the Legs and Pinions, when yon make Uſe of them, broil 
them, and ſerve them up with a Shalot-ſauce under them or with a 
Remoulade. | b 

Ar another Time, ſtrew them with Crums of Bread, Sc. broil 
them, and ſerve them up in the ſame Manner. At another Time, 
fry. them in the fame Hog's-lard, and ſerve them up hot. At another 
"Time, after you have fried them, tab e Onions cut in Sliccs or ſmall 
Squares, which let fry pretty brown, and take off your Fat. Your 
Onions being done, ſtrew over them fine Salt and Pepper, with a Dafh 
of Vinegar, diſh up your Gooſe-legs, pour your Onions over, and 
ſerve them up hot. 


The Way of ordering Soles, to carry them to Sea, 
TAKE Soles, ſcale, gut, waſh, and drain them, for four or five 


Hours; ſtrew over them Salt, and ſo leave them, for four or five 
Hours; wipe them well, ſtrew them with Flour, ſplit them in the 
Back from one End to the other, and fry them in Oil pretty brown; 
let them be drained upon a Fiſh- plate, and let them cool; being cooled, 
put in the Bottom of a Cask Pepper-corns, Cloves, and Bay-leaves ; 
Place in it a Laying of your Soles, and ſeaſon them Top and Bot- 
tom alike ; do the fame, until your Cask be full ; fill it up with good 
Olive-oil, cover it up cloſe, and keep it in a cool Place, until your 
Imbarkmg. Being at Sea, if you would make Uſe of them, fry them 
in their own and the ſame Oil, and ſerve them up hot. 

Ar another Time, put them in a little Butter, and ſtrew them 
with Crums of Bread, Sc. to broil them; they are ſerved up with a 
Remoulade, or a Sauce made with Shalots. Another Time, cut them 
out in Slices, and do them, the ſame Way. Another Time, cut them 
out into Slices, and put them into a Diſh, or Stew-pan, with a 
Clove of Garlic, ſome Shalots cut ſmall, a Glaſs of Water, Salt, 
Pepper, and a little Oil, or a litile Butter, and let them ſtew 
ſoſtly a Moment; let them be of a good Taſte, but not too ſalt, 
and put in a Daſh of Vincgar, or a Lemon:yuice, 
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Tux dreſs all Sorts of Fiſh, in the ſame Manner; but let 
your Fiſh be very fren, and well dreſſed; particularly hoſe that 
are ptted up, Win coli, When you are on a long Voyage, and up- 
on your Return, or you touch in ſome Ulands, where Fiſh is plenty, 
and ccits but F ung, wien you have Lines, and they are in -eaſon, 
you will find a Fiſh, called a Mallet, which is excellent good, being 
dreſſed like Soles ; Roaches, and Lubines, which are very large Fiſh, 
and they cu them in Fiilets. The Dorade, which is one of th: bcit 
Fiſh in the Sea, is dreſſed, in the ſame Manner. This Fiſh is fo firm, 
that they can boil him in Court Bouiilon well ſeaſoned, and let him 
grow cold in it; then they barrel him up, covered with Oil, Hog's- 
lard, or melt d Butter. He is eaten cold, or he is made warm in hot 
Water, ſeaſoned with Salt and Vinegar ; he is ſerved up either with a 
white or brown Sauce. 

Piaice, Brets, and Flounders are dreſſed, and ſerved up at Sea, 
as the Soles. 

Wurx you are upon the Main, you take Porpoiſes, Requins. Tons, 
Bonites, ana ſometimes F lying-fiſh, which fall often into the Ships, 
when they are chaced by 'Tons and Bonites ; it 1s a Fiſh that is like 
a ſmall Mackarel, the Bigneſs of a Herring; this Fiſh is gutted and 
broiled, like a Mackarel; he is ſerved up with a little white Sauce, 
or dry, after he has been broiled. 

As to the Fon, he is boiled in Court-Bouillon, as other Fiſh, and 
k-pt cold in Oil. He is caten cold, or cut in Slices, to make ſmall 
Sallads therewith. He is alſo cut in Slices, which are fried in Oil, 
and is ſerved up like the others before. He is cut in Slices, which are 
larded with thick Bacon, well ſeaſoned with Salt, Pepper, ſweet Herbs, 
ard fine Spice; they put ſome Slices of Bacon into a Stew-pan, with 
the Slices of the Ton over them; then they are boiled gently over the 
Fire, and they muſt be brown on both Sides; after he is taken our, 
and put in the Stew-pan, with a little Duſt of Flour, ſtir it with a 
wooden Ladle, and let it be pretty brown; moitten it with a little Wa- 
ter, a Couple of Glaſſes of white or red Wine, Spar, or other, ſuch 
you can get, with one or two Cloves of Garlic cut ſmall, ſeaſoned 
with Salt and Pepper; let it boil very gently, be of a good 'Tafte, and 
not too much ſalt, and put in again your Slices of the Ton, or Bo- 
nite ; dith them up with the Sauce, as above, and ſerve them up hot, 

A Ton-pye, or Bonites-pye. | 

CU T your Ton in Slices, the Thickneſs of your Thumb, and lard 
it with thick Bacon, ſeaſoned with Salt, Pepper, ſweet Herbs, and 
Spice. Take four Handfuls of Flour, put the ſame upon a Dreſſer, 
make a Hollow in the Middle, and put a Lump of Batter as big as 
your Fiſt in it ; wet your Flour, and make a Paſte for a ſhort Cruſt ; 
make an Abbeſs of that Paſte, cover this with a Baking-pan, and put 
in it a little Bacon cut ſmall, ſeaſoned with Salt, Pepper, tweet Herbs, 
and fine Spice, and of the ſame Bacon, which you laid under them ; co- 
ver your Pye with another Abbeſs of the ſame Paſte, and give it what 
Shape or Faſhion you pleaſe ; colour it with beaten Saffron ſoaked in 
Water, if you have no Eggs ; let it be baked, if you have Convenience 
to do it, or elſe under a Cover, Being baked, put a Bit of Butter in 
2 Stew-pan, with a Dutt of Flour, and let it be of a pretty good 
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Brown; moiſten it with Water, or Broth, and a Glaſs of white, red, 
or Spaniſh Wine; ſeaſon the Cullis with Salt, Pepper, a few ſweet 
Herbs, and Shalots cut ſmall, with a little Bit of Garlic ; let the Cul- 
lis be of a good Tafte, uncover the Pye, throw it into it, put the Co- 
ver on again, and ſerve it up hot. | | 

| Petty-pattees made with Ton or Bonites. 

TAKE the Fleſh of Ton, or Bonites, for the Quantity of the Pet- 
ty-pattees you deſign to make, put it upon your Dreſſer, and cut 
it very ſmall with your Chopping-knife ; cut a Piece of Bacon by it- 
ſelf, mix all together, and ſeaſon it with Sait, Pepper, ſweet Herbs, 
fine Spice, ſome Shalots, and a Crum of Garlic. Then put two 
Handfuls of Flour upon your Dreſſer, or upon a Patty-table ; make a 
Hollow in the Middle, put in two Eggs, if you have any, with a 
Lump of Rutter, the Bigneſs of an Egg, moiſten your Paſte, roll it, 
and put in almoſt as much Butter as there is Paſte ; then double your 
Paſte one End upon the other, turn it the croſs Way, roll it a ſecond 
Time, and do the ſame three or four Times; roll your Paſte, for the 
laſt Time, pretty thin, cut it with a Paſte-wheel, and put ſome in the 
Bottom of your Patty-pans. It you have no Patty-pans, cut your 
Paſte into ſquare Pieces, put in jt your Fiſh-fleſh cut ſmall, and cover 
it with an Abbeſs of the ſame Paſte. You may cloſe your Petty- pattees, 
faſhion them around with the Point of a Knife, as good as you can ; 
colour them with beaten Eggs, if you have any, or with beaten Saf- 
t on ſoaked in Water, let them bake under a Cover, or in the Oven, 
if your Convenience will permit it, and, being baked, ſerve them up 
hot. % ' . R ' . 

You may make Petty- pattecs, or Pyes, of Porpoiſes, the ſame Way, 
obſerving that the Fat of the Forpoiſe is well taken off, becauſe the 
Oil of that Fiſh gives a bad Taſte. Ret 

MA cold Pye made with a Porpoiſe. 

TAKE your Porpoiſe, cut it into Slices, the Thickneſs of four 
Fingers, cut theſe Slices into Bits, and take well off all the Oil; cut 
large Slices of Bacon, which ſeaſon with Salt, Pepper, ſweet Herbs, 
fine Spice, and a Crum of Garlic, lard therewith your Bits, and cut 
ſome Bacon ſmall, the Quantity you would have, to moiſten your Pye. 
Your Bacon being cut ſmall and pounded, put it upon your Dreſſer, 
or a Patty-table, take Flour, according to the Bigneſs of the Pye you 
make, make a Hollow in the Middle, put in it Butter in Proportion, 
and wet your Paſte with cold Water; being wette, make therewith 
an Abbeſ; big enough, and put a Couple of Sheets of Paper upon a 
Board, the Bigneſs of your Pye, according to the Bigneſs of the Mouth 
of your Oven. If you make a large Pye, make it rather long than 
round, cover the Abbeſs with your Bacon cut ſmall, place in it your 
Pieces of Porpoiſe, and ſeaſon them with Salt, Pepper, ſweet Herbs, 
and fine Spice; do the ſame till your Pye is full, cover it with an Ab- 
beſs of the ſame Paſte, and make it into what Faſhion you think fit; 
colour it with beaten Eggs, and, having none, with beaten Saffron 
joaked in Water; being coloured and ſaſhioned, ſend it to be baked, 
about three Hours; being baked, take it out, and ſerve it up cold. 
They can make Pyes of Requin in the ſame Manner, though it be an 
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ordinary Fiſh, and not eſteemed ; but, at Sea, all Things paſs, This 
Fiſh being dreſſed, and well ſeaſoned, is, nevertheleſs, found to be ex- 
cellent for Want of other; I ſpeak by Experience ; this Fiſh is ſerved 
up, either cold, or hot, as the, pleaſe. 

Tas Pcs, made wich Ton and Bonites, are ſerved up likewiſe in 


the ſame Manner. 
A Leg of Mutton Pye. 


TAKE a Leg. of Mutton, take out the Bones, and lard it with 
thick Bacon well ſeaſoned; make an Abbeſs like that above, put two 
Sheets of Pajer upon a Board, and your Abbeſs upon it; cover the 
Ame with Bacon, pounded and cut ſmall, an well ſeafoned ; then put 
in your Leg of Mutton, either whole, or in Pieces, ſeaſoned with Salt, 
Pepper, ſweet Herbs, and fine Spice, with a Crum of Garlic, pound- 
ed Bacon, and Slices cf Bacon over it; make another Abbeſs, go on 
covering your Pye, colour it with beaten Eggs, or in Want of them, 
with beaten Saffron, ſoaked in Water; having faſhioned it, as you 
tl ink fit, ſend it to the Oven, let it be in it, four Hours, and, being 
baked, ſcrve it up either hot, or cold. 

You may make Beef or Pork Pyes in the fame Manner, and they 
are ſerved up, the ſame Way; and Mutton-fakes are dreiled, in the 
lame Manner, in Pyes. 

Tortoiſe pres, made with either Sea or Land Torioiſes. 

CUT off your Tortoiſe's Head, and the Back, with.a Cleaver, or 
Ha:che:, to take off the Back its whole Length; take alto off the four 
Quarters with the Skin cf them, and cut them in Pieces, laying aſide 
the great ones; lard them with thick Bacon, ſeaſoned with Salt, Pep- 
per, ſweet Herbs, and fine Spice. Take the Fleth of your Tortoiſe, 
with its Fat and a Bit of the Liver; mince all well together, ſeaſoned 
with Salt, Pepper, ſweet Herbs, fiae Spice, Shalots, and a Crum of 
Garlic; make an Abbeſs for a ſhort Cruſt, as with others above, put 
your Force meat over your Abbeſs, and place your Tortoiſe in it; ſea- 
fon it with Salt, Pepper, ſweet Herbs, fine Spice, and Shalots cut 
imall ; cover it with your Force-meat, which you took Care to keep 
Hy you, put in it a little Butter with ſome Slices of Bacon over it, 
cover your Pye with another Abbeſs of the ſame Paſte, and faſhion it, 
as you think fit; then colour it, as ſaid above, and let it bake, four 
or five Hours. Being:baked, take it out, and ſerve it up, as the others 
before mentioned. 

Taxe off from the Breaſt-plate of your Tortoiſe a little Skin, which 
runs along from one End to the other, but without taking the ſame 
off on the Sides; take ſome of your Tortoiſe's Fleſh, with ſome of 
the Fat and Liver, ſufficient to make Force-meat, to put into your 
Breaſt plate, which mince together; being minced, put in it a Cou- 
= of Biſkets, ſoaked in Spaniſb and other Wine, that is to ſay, Sea- 
biſkets, and two or three Eggs, if you have any, with a Piece of Ba- 
con; ſeaſon all with Salt, Pepper, ſweet Herbs, fine Spice, Shalots, 
and a Crum of Garlic ; fill up the Inſide of your Breaſt-plate, make 
zt pretty ſmooth, and ftick it with Skewers all along be ore, on the 
Places where the Skin is, ſo that it do not ſhrink; then bake it, or 


Het it be done under the Cover of a Baking-pan, if you can get one 
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Tuꝝ v make ſuch Breaſt- plates, or Plaſtrons, only of Land-tortoiſes, 
becauſe the Sea. tortoiſes are too large. They make Soup with them, 
as they do with Beef, Mutton, or Veal in Earope. They draw Gra- 
and Cullis off the ſame, as they do from other Meat in Europe. 
They equally make Uſe of the Sea-tortoiſes, as of thoſe by Land, for 
that Purpoiſe ; only they are not ſo good, as the Land-tortoiſe, for 
Broth-Cullis. They make likewiſe with them Fricaſſees with a white 


or brown Sauce. They make alſo Skewers of Liver cut in Pieces two 


Inches long in Squares, with the Fat, as they do with Sweet bread 
of Veal; they put them, for a Moment, in a Stew-pan, with a Bit of 
Butter, and ſeaſon them with Salt, Pepper, ſweet Herbs, fine Spice, 
and Shalots cut ſmall ; take ſmall Skewers, in ſtrewing them with a 
Bit of Liver, and a Bit of Fat, doing the ſame alternately, until your 
Skewers are filled up; pound a Couple of Biſkets, which muſt be ſtrain- 
ed in a Cullender, ſtrew therewith your Skewers, and let them be 
broiled. Being broiled, diſh them up, and ſerve them up hot with a 
Sauce made with Shalots over them. 

THEsE Sorts of Sea-tortoiſcs are often large enough to feed a Ship's 
Crew of two hundred Men, in dreſſing only two of them, and diſtri- 
buting them by Rations, or by Meſſes, as it is commonly done in a 
Ship; and, as to Land- tortoiſes, three of them will be enough for the 
ſame Number of Men. 

THEesE large Tortoiſes are not found in all Lands, but they are 
very common about the Ifland of Bourbon, otherwiſe called Mafcarin. 
Some of them are about two hundred Pounds Weight, and are Load- 
ing enough for a Man, It is a Flace where the French Eaſt- India Ships 
commonly touch at. 


The Way of dreſſing all Sorts of Roots and Herbs to pre- 


ſerve at Sea. 

TAKE good round Cabbages, ſlit them in four, take the Stalks out 
of them, and blanch them with boiling Water ; being blanched, put 
them in freſh Water, till they are cold; then take them our and drain 
them, put them into a Caſt according to the Quantity you make, and 
fill the Caſk with Brine that is very clear. To know whether the Brine 
is good, you muſt put an Egg into it: Obſerve, that, for all Sorts of 
Garden-ſtuff, the Egg muſt be of a Balance to remain at the Top, or 
fall to the Bottom; and, with Meat, the Zog muſt ſwim, d the 
Beine mult be ſtronger. 
| Sorrel. 

TA RE Sorrel well picked and waſhed, throw it into boiling Wa- 
ter, and immediatcly into freſh Water; take it out and drain it, put it 
into a Caſk, as much as will go in, fill the Caſk with Brine, cover it 
well, and keep it in a coo] Place, till the Time of Imbarking. You 
may put amongſt your Sorrel ſome Beet-leaves. Theſe Sorts of Herbs 
are good to maie Soup with, being upon the Main. 

You may prepare Spinage in . Þ; 2h Manner. Being at Cea, put 
it a ſoaking in freſh Water, and make Uſe of it, as it is done aſhore. 

CoLLIFLOWERSs are done as your Cabbages, heretofore ſpoken of. 

Green French Beans. 

TAKE French Beans, pick them, take off the String, hlanch they, 
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and put them into cold Water ; being cold, place them in a Caſk with 

Cloves and Pepper-corn ; the Caſk being almoſt full, fill it up with Brine, 

cover it cloſe up, and keep it in a cool Place, till you imbark. When 

at Sea, take ſome out to unſalt in freſh Water, and dreſs them as they 

do on Shore. Inſtead of Brine, you may put Vinegar to them; bur, 

according to my Judgment, hey are not then ſo good. | 
Cucumbers, large and ſmall, 

TAKE Cucumbers that are the leaſt ripe, and the very greeneſt 
you can find, and put Vinegar and Salt into he Water; when ready to 
boil, throw in your Cucumbers, with ſome Pieces of red Copper, take 
them off from the Fire, and cover them with a Cover, that may in- 
tirely bathe all the Cucumbers ; let them ſtand thus ſome Days, and 
then ſee whether your Cucumbers have Salt enough, and be of a good 
Reliſh. If there is not enough, pat more to them, place them in a 
ſmall Caſk with ſome Pimans blanche, Cloves, and Pepper-corns, cover 
up well the Caſk, and keep it in a cool Place, till you imbark. When 
at Sea, make Uſe of them, as they do on Shore, for all Sorts of Ra- 
gouts made with Meat and vallads. 

You may do the ſame with Melons, or put them into a Brine. All 
theſe Sorts of Things are, nevertheleſs, of great Uſe at Sea. | 
Artichokes. 

TAKE Artichokes, blanch them, till you can take of the Graſs, 
put them into cold Water, and let them cool; being cold, take off 
the Graſs, place them in a Caſk, fill it with Brine, cover them up cloſe, 
and keep them in a cool Place, to the Time you imbark. When at 

zea, put them in boiling Water, and ſerve them up with a white Sauce, 
or with Oil and Vinegar, 
Bottoms of Artichokes, 

BLANCH your Artichokes with their Bottoms, turning them 
as gently as poſſibly can be, till the Graſs may be eaſily taken off; 
put them upon a Fiſh plate, or Sieve, and let them dry in the Sun, or 
in an Oven; they, being dry, are put into a Bag, to be preſerved as 
long as you pleaſe. The Arichokes of the latter Seaſon are beſt. 

Lettuces. 

TAKE Tettuces, blanch them in boiling Water, but take them 
preſently out again; let the Water be ſalt, put them into freſh Water, 
and take them out to drain; after that, put them in Layings in a Caſk, 
ſeaſoning them with Salt, Pepper-corns, and Cloves, cover every Layin 
with melted Butter, and do the ſame, till your Caſk be full; being cold, 
cover it up cloſe, and keep it in a cool Place, till the Time you imbark. 
When at Sea, uſe them for Soups, or ſtew them with good Butter, 
and ſerve them up for a reliſhing Diſh. 

The Way of preſerving Eggs freſh, one or two Months, 
ET your Eggs be half boiled, and put them into cold Water to 
cool; when cold, put them in a Caſk, with a Laying of Salt, and a 
Laving of Eggs; take Care not to break them ; when you ſerve them 
up, put them into boiling Water off from the Fire, and ſerve them up; 
a Thing done by Proof. 
Another Way to preſerve Eggs. 
TAKE good Aſhes, and make therewith a Laying in your Caf, 
according 
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according to the Quantity you take along with you to Sea; put ano- 
ther La) ing o Aſhes, and a Laying of Eggs; continue doing the ſame 
till your Caik is full, and cover it cloſe to carry it on Board, at the 
Time of your Imbarking ; being at Sea, make Uſe of them, upon 
Occaſion, In Caſe any one of them breaks, the Aſhes preſently ſtop 
the Hole, and hinder the others from being ſpoiled. 


Hog*s-Fleſh broiled, the Bucaneers Fay. 

WHEN we come into Countries afar off, we kill ſome Hegs ; the 
Legs are ſalted, the reſt is cut into Slices, the Length of one or two 
Fingers; they let them lie in Salt wo or three Days; then they are laid 
upon a Fiſh- pla e, and afterwards ſmoaked. They uſe them for Breakfaſt 
broiled ; they are ſerved up with a Daſh of Vinegar a d Shalots. 

I do not here {ſpeak of Pottages, or Soups, becauſe they make them 
with hat they can get; ſometimes with a Piece of Mutton, or Pork, or 
a Fowl; they put in ſuch Roots, or Herbs, as they have, and, when Ships 
arrive in a Place, they make there as good Chear, as any where elle, pro- 
vided the Cook is a good Workman. 

As to Paſtry in hot Countries, we need only make Uſe of Becf-fat, or 
that of Buffaloes, or Goats. They uſe that, inſtead of Butter, and make 
therewith raiſed Paſte, as well as with Butter. 


Bouride, a Sea-ſoup, 

IS a Soup excellent good for a Seaman, and almoft all the Offi- 
cers aſk for ſome, in the Morning : They put into a Kett'e about two 
Quarts of Water, two Onions cut very ſmall, or ſome Shalots, and a 
Food Lump of Butter ; when it boils, they break into it three or four 

iſkets, and ſeaſon it with Sal: and Pepper ; let it boil ſoftly, till it is 
reduced to Half, and ſerve it up preſently, giving it the beſt Taſte you 
can. This is a Regale for a Sea Officer. 


Mufhrooms, the Italian J/ay. 

TAKE Muſhrooms in as great Quantity as you can get at once, 
the ſmalleſt are beſt; cut off the Ends, take off the Skin of the black 
ones, and waſh them well; put them into a Stew-pan, wit h. a Couple 
of Glaſſes of White-wine, and good Olive Oil, to make them ſwim 
in it; ſeaſon them with Salt, beaten Pepper, and the Juice of two or 
three Lemons, according to the Quantity of Muſhrooms you have ; 
put them over the Fire a little While, then let them grow cold, and put 
them into an earthen Pot, or a little Caſk, but the Oil always ſwim upon 
it let them be reliſhing, and the Caſk, or Pot, well ſtopped, that they 
may not vent; but it is more proper to put them into {mall Pots, becauſe, 
when the Pot is once opened, and takes Vent, that ſpoils them. When 
upon the Main, if you deſign to make Uſe of them, take the Quantity 
you think fit, and place them in a ſmall Diſh, with Anchovies cut 
in Slices over them. Or you may make with them little Fricaſſees, 
with a white Sauce, as you do on Shore. You may likewiſe uſe them 
with all Sorts of Ragouts, where you have Occaſion for Muſhrooms. 

You may preſerve this Sort of Muſhrooms a whole Year, or more. 

The Way of preſerving ſmall French Beans green. 

TAKE ſmall F ench Bꝛans, the ſmalleſt you can get, ſcald and 

whiten them in boiling Water, ſeaſoned with a little Salt; put them 
8 inge 
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into cold Water, take them out again to drain, and let them be dried 
in the Oven, or in the Sun; being dry, ous them into a Bag, and 
keep them in a dry Place. When you make Ule of them, you need 
only waſh them in hot Water, and boil them in a ſmall Kettle with 
Water, a little Butter, Salt, and an Onion; let them ftew ſoftly, and, 
being done, put a Lump of Butter into a Stew-pan, with an Onion 
cut ſmall, and give it ſome Toffes ; put in your Beans, ſtrew over 
them a Duſt of Flour, wet them with their own Broth, ſeaſon them, 
and thicken them with Volks of Egge, if you have any ; let them be 
of a good Reliſh, and put to them a Daſh of Vinegar, in ſerving 
em up. 
bh Ar ther Time, ſtew them with a Piece of Ham, or Bacon, or 
Sauſages ; or let them boil by themſelves ; being boiled, put them 
into a Stew-pan, with a Lump of Putter, to make them have a Taſte, 
and garniſh therewith your ſalt or freſh Meat, if you have any. Theſe 
Sorts of Beans are as good as if they had been juſt gathered, and you 
may keep them as long as you pleaſe, provided you take Care to keep 
them in a dry Place. : 

The Way of preſerving Onions, Parſnips, and Carrots. 

TAKE Onions well peeled, and cut into Slices, the Carrots and 
Parſnips the ſame ; put into a large round Stew-pan good Butter over 
a Stove, with a briſk Fire; put of your Onions in it, the Quantity 
you think fit ; but put not in too many, leſt the Liquor, or Gravy, 
make them ſtick to the Bottom, and take Care to keep them ſtirring 
continually with a wooden Ladle ; let them be of a good Colour, a 
little browniſh, and take them out ; ſet them a draining upon a large 
Sieve, made with Horſe-hair, or Flannel ; put more Onions into your 
Butter, fry them in the fame, and conſequently you run no Hazard, 
in putting in much Futter in the Beginning As you are making 
your Proviſions of Onions, you may ſet them a drying in the Sun, or 
in a Baker's Oven, after the Bread has been drawn; when dry, you 
may put them up into Boxes, or other Things, and keep them always 
dry. You may do the ſame with your Carrots and Parſnips, putting 
each of them aſunder. When you would make Uſe of them for an 
Onion-pottage, boil the Quantity you think fit in a Skillet, Stew-pan, 
or Kettle, and put in what Quantity you judge fit, according to the 
Quantity of your Pottage. When you would make ſome Lent Pot- 
tage, ſet on Peaſe a boiling whole as they are; the Broth, or Liquor, 
being clear, throw into it your Onions, Carrots, or Parſnips, and let 
them ſtew well ; if you make Peaſc- ſoup, ſtrew a little Flour upon it, 
pound it in a Mortar, ſtrain them through a Sieve or Flannel Bag, and 
wet them with the 2 or Liquor, of your Roots. This Sort of 
Pottage is very good at Sea. | 

THESE Sorts of Roots may be kept fix or ſeven Months, taking 
Care of them, as commonly ; otherwiſe they cannot be kept at Sea, 
but for a little While ; therefore 1 here ſhew the Way of preſerving 
them, having had the Proof of it myſelf, on the like Occaſions. 

AT another Time, make Uſe of them with a Robert Sauce, which 
may be put under all Sorts of Meat: Put only a little Butter in a 
Stew-pan, with a Duſt of Flour, make it brown, put in your Onions, 
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and give it ſome Toſſes; then wet it with Water, Broth, or Gravy, 
if you have any, ſeaſoned with Salt and a little Pepper ; putting to it 
a little Muſtard, if you have any, with a Daſh of Vinegar, in ſerving 
it up, 


CHAP; XXVII. 
Of cold Entremets or Side-diſhes. 


Marbrees, or marbled S$:de-diſhes, with Gravy, or in Lent. 
Divers Sorts of Cakes, Collared beef. Pigs dreſſed ſeve < 
ral Ways. Stuffed Hogs Tongues. Wild Boars Heads. 
Fowls, or Capons, in Galantines, Geeſe in Galantines, 


Turkies with their Felly. Fiſh, Ham, &c. 


A Side-diſh with a Marbree, or marbled. 


O make a Marbree as it ſhould be, take two Dozen of Ox- 

palates, two Dozen of Calves Ears, and a Dozen of Hogs 
Ears, all waſhed very clean; put all together in a Kettle, with the 
Nut of a Ham, ſeaſoned with Pepper, Salt, a Bunch of ſweet Herbs, 
Cloves, and Onions; moiſten it with Water and a Bottle of White— 
wine, put to it ſome Bay-leaves, cover the Kettle, and put it over 
the Fire. Put two Fowls to the Spit, and, when roaſted, cut them out 
in thin Slices or Fillets; likewiſe a Quarter of a Pound of ſweet 
Almonds, and as many Piſtachoes cut in the ſame; each of theſe is 
placed in a Diſh by itſelf, with a Dozen of hard Eggs cut in four; 
chop alſo a good deal of Parſley, ſome green Onions, and Truffles cut 
in Slices; your Palates and Ears being boiled, take them out of the 
Kettle, and place them orderly in a Dich, each by itſelf; ſkin your 
Palates, and cut them out in Slices; do the fame with the Calves and 
Hogs Ears, the Nut of a Ham and a Neat's Tongue being broiled, 
Now take a round Stew-pan, put in it all this Meat cut in Slices, with 
vour Almonds, Piſtachoes, and Truffles; adding a Clove of Rocam- 
bole, ſweet Herbs, fine Spice, the Juice of ſome Lemons, and a 
Bottle of Champaign. Put in a clean Stew-pan melted Bacon, green 
Onions, and Parſley chopped ſmall, give them ſome Toſſes upon the 
Fire, and put it to the Ingredients of your Mar/{ree over the Fire 
toſs it up now and then, that ail may mix well together, let it be 
of a good Taſte, and put in ita Ladleof thin Veal-broth. Take an- 
other round Stew-pan, the Bigneſs you would have your Marbree of, 
rub it with Butter, and place in it ſome Tops of Spinage leaves, in 
the Form of Stars from the Bottom to the Top ; faſhion ſome Lemons, 
being nicked round, and cut with a Jagging-iron in Slices, placed in 
the Intervals of your Stars ; put your Stew-pan in a cool Place ſer even, 
and put in it your Ingredients. Your Marbree being cold, put hot 
Water in a clean Stew-pan, place over it, for a Minute, the Stew- 
pan your Marbree is in, to looſen it, and diſh it up with a Napkin 
under it. | Another 
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Another Marbree, or marbled Side-diſh. 


PUT fome Calves Feet, well cleaned and boned, a boiling, with 
Hogs Ears and Feet, ſome Slices of Bacon, Veal, and a Nut of a 
Ham, and ſeaſon them with Pepper, Salt, Bay-leaves, ſweet Bifil, 
Cleves, a few Coriander-ſeeds, and a Bottle of White-wine; whilſt 
all this is boiling, put two Fowls to the Spit; ſcald a Quarter of a 
Pound of ſweet Almonds, with as many Piſtachoes cut in Slices, and 

laced in a Diſh, or Plate, each by itſelf; cut likewiſe in Slices a 
Neat's Tongue, and, your Fowls being roaſted, cut them in the ſame, 
and chop ſome green Onions and Parſley ; your Hogs Ears and Feet 
being boiled, cut them alſo in Slices, and your Nut of Ham. Put 
in a large Stew-pan, to hold all your Meat, a little melted Bacon, 
with your Onions and Parſley for a Minute; this done, put in all 
your Slices of Meat with thoſe of Almonds and Piſtachoes, and ſome 
Yolks of hard-boiled Eggs cut in four, all ſeaſoned with pounded Pep- 
per, Salt, ſome Cloves of Garlic chopped ſmall, with the Juice of 
half a Dozen Lemons, and a Bottle of Champaign ; let all this 
boil and be of a good Taſte, and add a Ladle of thin Veal-broth, 
if you have any, Then take one or two Cauls of Mutton, Veal, or 
Hogs, ſpread them in a ſmall oval Stew-pan, and put in the Ingre- 
dients of your Marbree; it being cold, cut off a Couple of Slices, 
the Thickneſs of your little Finger, at each End, lay a folded Nap- 
kin in your Diſh, place over the ſame your Marbree, with the Slices 
cut off, garniſh your Diſh with Parſley, and ſerve it up hot for a 
Side-diſh, 

A Marbree of iſh, or Fiſh marbled, 

TAKE of all Sorts of Fiſh, wiz. a Couple of Eels ſkinned and 
well cleanſed, half a Dozen of Pearches gutted and well waſhed, 
ſome Smelts, or Gudgeons, Trouts, halt a Dozen of Barbels, as 
many Quavivers, Bret-hſh, or Flounders, and ſmall Sturgeons, if you 
can get any; all being well cleaned, put them in a Stew=pan, or Fiſh- 
kettle, ſeaſon them with Pepper, Salt, Cloves, ſweet Baſil, Thyme, 
Bay-leaves, two or three Bottles of White-wine, and ſome Slices of 
Lemon, and moiſten them with Water ; let not your Fiſh be too much 
boiled, leſt they break. Being done, take them of, and let them 
cool in their Liquor; before they be quite cold, begin with taking 
out your Pearches, ſcale them, and place them in-your Diſh ; do the 
ſame with the other Fiſh, one after another ; ſtrain off their Liquor 
and Jet it cool. 'Then put in a clean Kettle two or three Quarts of 
Water, with two Pounds of Hart's-horn Shavings, let it well boil, 
and, when boiled enough, ſtrain it off through a Napkin ; let your 
Fiſh-jelly be pretty firm, mix it with your Jelly of Hart's Horn, put 
it over the Fire, and let it be of a good Taſte; whip up the White of 
a Dozen of Egge, and put them to your Jelly, with the Juice of three 
or four Lemons; your Jelly being clarified, ſtrain it off through a 
flannel Bag or Napkin. Now boil a Dozen of Craw-fiſh, take a 
clean Stew-pan big enough to contain your Marbree, and put in the 
Bottom four Craw-fiſh, forming a Croſs ; cut an Orange and a Lemon 
in Slices, and lay another Croſs with Slices of Orange, and another 
with Slices of Lemon; alternately lay an Eel round it, a Trout, a 


Pearch, 
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Pearch, a Plaice, ſome Smelts, or Gudgeons, and a Sturgeon at the 
Top; put in it your Craw-fiſh, ſome Slices of Orange and Lemon, 
with ſome Orange-teaves placed alternately one near the other; put 
in the Middle the molt ordinary Fiſh, with the fineſt Fiſh round it ; 
| all your Fiſh being in the Stew-pan, add to them your clarified Jelly, 
| in which your Fiſh mult ſoak, and put your Stew-pan in a cool 
| Place, that your Marbree may be glazed well. If this Side-diſh is to 
| ke ſerved up at Dinner, it muſt be made the Evening before. Two 
Hdurs before you ſerve up, put a folded Napkin in the Diſh you ſerve 
up your Marbree in, keep boiling Water in another Stew. pan, that is 
„bigger than chat your Marbree is in, put a Diſh, or Plate, over your 
Maß bree, and put the Stew- pan, wherein your Marbree is, into the 
Stew-pan with the boi ing Water; leave it in it but a Moment, turn 
it toply-turvy, diſh it up, and ſerve it up for a Side-diſh. 


Me A Hare-cake. 
; | TO make this Cake; take two Hares, take off their Skin, bone 
| 


Rn pn” - 


them, keep ſome of the Fleſh cut in Dice, and chop the reſt of your 
Hare's Fleſh, with three or four Pounds of Slices of Beef, the Fleſh 
of a Leg of Mutton (after all the Nerves are taken out) about a 
Couple of Pounds of Bacon, and a Piece of Ham ; all well chopped, 
and ſeaſoned with Pepper, Salt, ſweet Herbs, fine Spice, Parſley, 
and green Onions chopped, a Clove of Garlic, and ſome Shalots, all 
well mixed together. and put in a Stew-pan. Take about a Pound 
and a Half of fine Bacon, as much Ham, ſome Slices of Mutton, and 
your Slices of Hare, all cut in Dice, with Half a Pound of ſcalded 
Piſtachoes, and a Quarter of a Pound of ſweet Almonds, a'ſo ſcalded 
1 and cut in Dice, with ſome Slices of Pullets cut in the ſame; put all 
3 this to your chopped Meat, adding the Volks and Whites of ſix Eggs, 
i well beaten, and all well mixed together. Now take a Stew-pan big 
"Al enough to hold the Cake you make, lay in the Bottom ſome S'ices 
Ro of Bacon, and put in all your Ingredients ; break the Bones of your 
Hares, ftrew them over your Cake, and let it be baked in the Oven; 
being done, take of the Bones, and let it be cold; and lay a folded 
Napkin in your Diſh; make your Stew-pan warm, that you may 
take out your Cake, which lay over the Napkin ; ſtrew it, if you 

if think fit, with Crums of Bread, let it take a Colour in the Oven, 
mA and ſerve it up for a Side-diſh. 

[| A Royal Cate. 

| TAKE three or four Rabbits, more or leſs according to the Big- 
neſs you make your Cake of, with two Hares, a Calf's Leg, and a 
Leg of Mutton ; ſkin and bone your Rabbits, lay by ſome Slices cut 
out, and chop the reſt of the Fleſh together, with a Bit of Bacon and 
a Bit of Ham; ſeaſon it with Pepper, Salt, ſweet Herbs, and fine 
| Spice ; being well chopped, put it into a Diſh, and do the ſame with 
4 your Haren. Take the Nut out of your Leg of Veal, and lay it by; 
the reſt of your Leg of Veal, after the Skin is taken off, and the 
Nerves taken out, muſt be well chopped tozether, with a Bit of Ham 
| and a Bit of Bacon, ſeaſoned with Pepper, Salt, ſweet Herbs, fine 
ot Spice, and Shalots ; do the ſame with your Leg of Mutton, only put 
ta ö 
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to this a Crum of Garlic. Take a Turkey and two Fowls, take off 
their Skins, and keep the Wings of the Fowls, but chop the reſt of 
their Fleſh with that of the Turkey together, with a Piece of Bacon, 
a Bit of Ham, and a blanched Calf's Udder ; all being well chop- 
ped, ſeaſon it with Pepper, Salt, ſweet Herbs, fine Spice, and ſome 
Shalots ; keep this chopped Meat in a Diſh by iteif, and the reſt of 
the Meat in another ; then cut the Slices of your Rabbits in ſmall Dice, 
with a Couple of Slices of Ham, and a Piece of Bacon cut in the 
ſame; put all this to your minced Rabbi: e, with ſcalded Piſtachoes cut 
alſo in Dice, and the Volks and Whites of a Couple of Eggs, all be- 
ing well mixt together, and do the fame with all your other Meat z 
ſpread a Napkin over your Dreſſer, place over the ſame two large 
Slices of Bacon, one near the other, the I ength and Breadth you think 
fit, and put over them a Laying of your Rabbits, one of Veal, one of 
Mutton, one of Hare, and one Laying of your Turkey; place again 
over the laying of Rabbits a Laying of Mutton ; over the Mu fon, 
one of Turkey ; over the Veal, one of Hare ; and over the Turkey,” 
one of Rabbits ; cover it over with Slices of Bacon, and roll them 
up in a Napkin, tied at both Ends; put in an oval Ste- pan, being 
the Length of your Cake, ſome Slices of Bacon, Ham, and Veal, put: 
in it your Royal Cake, and feaſon it with Pepper, Salt, (loves, ſweet 
Bafil, ſome Bay- leaves, a Clove of Garlic, and ſome Onions cut in 
Slices ; put over this another Laying of Slices of Bacon, moiſten it with 
a Bottle of white Wine, and ſome Broth ; cover the Stew-pan cloſe, 
and ſet it a ſtewing, with Fire under and over. Your Cake being, 
done, let it cool in its Braiſe; being cold, lay a folded Napkin in 

our Diſh; take out your Royal Cake, cut off ſome Slices at each 
End, diſh it up, garniſh your Diſh with the Slices cut off, and ſome 
Parſley, and ſerve it up for a Side. diſh. 


Collared. Beef. 


TAKE. a Flank of Beef, open it in two, and beat it well with a 
Cleaver ; take ſcalded ſweet Almonds, Piſtachoes, and two Dozen of 
hard-boiled Eggs ; lay a Napkin over the Drefler, and ſpread your 
Flank of Beef over it; take ſome large Slices of Bacon and Ham, 
make a Row of theſe croſs over your Flank of Beef, one of Bacon, 
one of the Volks of your hard Eggs, one of Ham, one of Piſtachoes, one 


of Whites of Eggs, one of Bacon, one of Almonds, one of the Yolks of 


hard Eggs, and ſo on till your Flank of Beef is all covered; ſeaſon theſe 
with pounded Pepper, from one End to the other, Salt, ſweet Herbs, 
ane Spice, and a Couple of Heads of Garlic bruiſed, and ſtrewed over, 
together with a Duſt of Flour. Now begin to roll it up, in the Place 
where you put your firſt Volks of Eggs, ſo that your Eggs will be in 
the very Middle of yo-r rolled Beef; then roll it up in your Napkin 
as cloſe as poſſible, keeping always faſt the two Ents, which muft be 
tied very tight with Packthread, as well as your rolled Flank all round; 
this done, put it a doing in a Braiſe, as the Royal Cake before; being 
done, ſerve it up whole, or cut in Slices, for a cold Side-diſh. 
A Veal-cake,. 

TAKE a good Leg of Veal, lay by the Nut, and take off the 
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Skin and the Nerves ; cut your Leg in Pieces, put to it a Piece of Be. 
con, a Piece of raw Ham, and a Piece of Beet-tewet, chopped all well 
together, ſeaſoned with Pepper, Salt, ſweet Herbs, fine Spice, Muſh- 
rooms, and Truffles, if you can get any, and a Crum of Garlic ; mix 
it well, put to it four Eggs; then take the reſerved Nut of Veal, take 
off the Skin and the Nerves, cut it in ſmall Dice, together with Ham, 
Piſtachoes, and ſweet Almonds, and mix again theſe well; lay in the 
Bottom of a Stew-pan, ſizeable to the Quantity of your Meat, ſome 
Slices of Bacon, over theſe a Calf's Caul, and then put in your Meat; 
wrap up your Cake in the Remainder of your Caul, with other Slices 
of Bacon over it. Now put your Cake in the Oven, not too hot ; be- 
ing done, let it be cold, and ſerve it up for a Side-diſh. | 


Side- diſh of a Pig in a Galantine. 

AFTER the Pig is well ſcalded and dreſſed clean, cut off the 
Head and the four Fetty-tocs; take off the Skin, beginning at the 
Belly, but take Care not to cut it, particularly on tue Back; ſpread 
this Skin over the Dreſſer, and make a Stuffing, as follows, wiz. With 
your Pig's Meat, a little of a Fillet of Veal, a little raw Ham, ſome 
Bacon, ſome Sprigs of Parſley and green Onions cut ſmall, ſweet 
Herbs, Pepper, Salt, a lit:le chopped Garlic, ſome Rocamboles, and 
ſome Volks of Eggs to thicken your Stuffing ; ſpread a Napkin over 
the Dreſſer, with your Pig's Skin over the fame ; put upon this Skin 
a Laying of your Stufhng, and over this a large Slice of Bacon all o- 
ver it, then a Row of Yolks of hard Eggs, one of Piſtachoes, one of 
Ham, and one of ſweet Almonds ; again a large Slice of Bacon more, 
a Row of Yolks of Eggs, one of Piſtachocs, and another of Almonds ; 
go on thus, and at laſt over all, another Laying of your Stuffing laid as 
thin as can be ; over this, another Row of Slices, in the ſame Order as 
thoſe laid firſt ; put in alſo green Truffles, if you have any Stuffing left, 
and put it over all. To make up your Galantine as dextrouſly as you can, 
roll it up in a Napkan as tight as poſſible, tied at both Ends; this done, 
let your Galantine be done in a Braiſe, like the Royal Cake; being 
done, let it be cold, and ſerve it up whole, or cut in Slices, to garnicht 
with them all Sorts of Side-diſhes. 


A Pig in Perdouillet. 
LET it be well ſcalded and dreſſed, cut off the Head, and cut it 


out in four Quarters ; put in a Stew-pan ſome Slices of Bacon, and 
then your four Quarters, with the Head in the Middle; ſeaſon it wi l. 
. Tweet Herbs, and fine Spice, viz. with Cloves, Nutmeg, Mace, and 
Cinnamon; alſo ſweet Baſil, Bay-leaves, Pepper, Salt, two Rocam— 
boles, Onions, Slices of green Lemons, Parſley, and green Onions ; 
then cover your Meat with Slices of Bacon, moiſten it with a Bottle 
of white Wine and a Ladle of Broth, and put your Stew-pan over the 


Fire, but let not your Pig be too much done; being done, let it be 


cold, lay a Napkin in your Diſh, take out your Quarters of Pig, clean 
them well, and, to look white, ſpread them over the Napkin, with 
the Head in the Middle; ſerve it up for a Side-diſh. 

Tuts Diſh of Pig may alſo ſerve for a Diſh, diſhing it up with an 
Eſſence of Ham, or Cullis of Craw-fiſh, ſerving it up hot. 
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Ar another Time, this Diſh may ſerve for a hot Diſh, in dreſſin x 
it, as follows, vis. Make a Ragout with Sweet-breads of Vea!, 
Muſhrooms, and Truffles, put in a Stew-pan with a little melted Ja- 
con; moiften it with good Gravy, and, when done, ſkim off the Fat, 
and thicken it with a good Cullis ; being ready to ſerve up, take your 
Pig out of the Kettle to drain ; diſh it up, as bcfore, wita the Head 
in the Middle, and the four Quartcrs round it, with your Ragout: over 
it, and ſerve it up hot. This Pig may alſo ſerve for a Courſe, ſerve d 
with a Ragout of green Peaſe, or Peaſe-ſoup. For the Way of ma- 
king theſe, See the Chapter of Peaſe-Ragouts and Peaſe-Soup. 

Pig dreſſed, the German Way. 

SCALD, drcfs, and bone it, but cut off neither the Head nor Pet- 
ty toes; take a Nut of Veal, taking off the Nerves and the Skin, wich 
a Piece of Bacon, ſome Beet-ſewet, and a Piece of Ham; put all this 
Meat upon the Preſſer, and chop it ſinall; ſeaſon it with Pepper, Salt, 
ſweet Herbs, fine Spice, Muſhrooms, Truffles, if you have any, Par- 
ſley, green Onions, a Crum of Garlic, and four Egas; mix it well, 
and take two or three Slices of Ham, and the White of a Fowl, both 
cut in Dice; mix theſe with your Stufling, fill therewith the whole 
Belly of the Pig, and ſew it up. Now ipread a large Napkin over 
the Drefler, cover the ſame with Slices of Bacon, lay upon it your Pig, 
and truſs the hind Petty-toes under its Thighs; let his Snout reſt upon 
the fore Petty-toes, cover it with Slices of Bacon, and roll it up in 
the Napkin ; lay in a Fiſh-kettle, of the Pig's Length, Slices of Bacon 
and V cal, Onions cut in Slices, and a little ſweet Bafil and Cloves 
then put in your Pig, with the Back to the Bottom, ſeaſon it with Pep- 
per and Salt, and cover it the ſame over as under; moiſten it with 
two Bottles of white Wine, at laſt, with Water, and let it be ſtewed, 
with Fire under and over; being done, let it grow cold in its Braiſe, 
take it out of the Kettle, diſh it up with a Napkin under it, and ſerve 


it up for a Courſe. 
Stuffed Hog*s-Tongues. 

TAKE of theſe Tongues as many as you pleaſe, and ſcald them, 
to take off the firſt Skin, tor which Purpoſe the Water mutt not be too 
hot ; wipe them dry, and cut them off a little from the Root. 'The 
Way to ſalt them, iz. Dry in the Oven ſome Juniper-berries, with 
a Couple of Bay-leaves, a few Coriander-ſeeds, 'Thyme, ſweet Baill, 
all Sorts of tweet Herbs, together with Parſley, and green Onions; 
all this being well dried, pound it in a Mortar, fift it, and mix it with 
pounded Salt and Salt-petre z ſalt your Tongues, laying one after ano- 
ther in a Tub, or Pot, as you ſalt them, putting all Sorts of Spice 
over each Row of your Tongues: being ſqueeſed cloſe together, and 
all ſalted, put over the Tub a Slate with a Weight upon it, and, be- 
ing fix or ſeven Days in this Pickle, take them out to drain a little; 
then put them in Hogs Guts, cut the Length and Breadth of your 
Torgues ; let each 'Tongue have its own Gut, and tie both Ends with 
Packthread ; hang them upon a Stick in the Chimney, a little diſtant 
from each other, to have the Advantage of taking the Smoke, a 
Fortnight or three Weeks, till they be thoroughly dry; if they are 
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well done, they will keep a whole Year ; they are the ſineſt Eating, at 
fix Months End ; to which Purpoſe they are boiled in Water, and a 
little red Wine, together with ſome Slices of green Onions and Cloves; 
being done, they are ſerved up cold, either in Slices, or whole, for 
a Courſe. | 

SHEEP's Tongues and Calves 'Tongues, ſtuff'd, are done, in the 
fame Manner. 


Pig*s Petty-toes, the St. Menhoult Fay. 


LET your Petty-toes be very clean, ſlit them in two, and put be- 
tween the two Pieces a Slice of Bacon, the Thickneſs of a Thumb, with 
a Skewer along each Side, well tied with Packthread, to keep them 
ſtrait; put in a Stew-pan ſome Slices of Bacon; put in it a Laying of 
Petty-toes, and one of Slices of Bacon : Go on doing ſo, till you have 
put in all your Slices ; then put in a good Glaſs of Spirit of Wine, ſome 
Coriander-ſeeds, Bay-leaves, and a Bottle of white Wine; cover it 
with the ſaid Slices, cover the Stew-pan, lay it down with Paſte, and 
let it few ſoftly, about ten or twelve Hours, with Fire under and over; 
when done, and cold, ſtrew them with Crums of Bread, broil them, 
and ſerve them up hot for a Side Diſh, 

Tur may alſo de done with leſs Charge in uſing Hogs Maws, in- 
ſtead of Bacon, dreſſing them, the ſame Way. 

Ar another Time, dip your Petty-toes in Batter, ſtrew them 
with Crums of Bread, broil them, and ſerve them up hot for a 
Side-diſh. | 

AT another Time, dip them in Eggs, or a thin Paſte, ſtrew them 
with Crums of Bread, fry and ſerve them up. 

A wild Bear's Head. 

CUT it off cloſe to the Shoulders, ſinge it over a blazing Fire, and 
ſcrape it with a Knife; rub over the Places, where there is any Hair 
left, with a red-hot Fire-ſhovel ; being well finged, take out the Jaw- 
bones, and the Skin of the Snout ; bone the Neck, ſqueeſe out the 
Water, take out the Brains, in the Place where you cut off the Neck- 
bone, and throw them away; put the Head a ſoaking in cold Water, 
take it out to drain, and lard it with thick Bacon, well ſeaſoned with 
Pepper, Salt, ſweet Herbs, and fine Spice, without breaking the Skin; 
Put it in a Stew-pan, ſeaſoned with ſweet Herbs, fine Spice, pounded 
Salt-petre, and a pretty Deal of Salt ; cover it well, put it in a cool 
Place, and let it lie ſeven or eight Days in Salt; then take it out. tie 
it up in a Napkin, and let it boil in a Kettle with ſeven or eight Bot- 
tles of.good Wine, Bry-leaves, ſweet Bifil, Thyme, and Onions; 
fill up the Kettle with Water, and ſet it on to boil, but let not the Head 
be too much dene; being done, take it off, let it cool, take it out to 
drain, put a folded Napkin in your Diſh, lay the Head upon it, and 
ſerve it up for a Side-diſh. 

Another wild Boar*s Head, the German Way. 

SIN GE this Head, as that before, put it in Salt, four and twenty 
Hours, boil it whole, without boning it, and put to it ſeven or eight 
Battles of Wine, Onions, ſweet Baſil, Thyme, Bay-leaves, Cloves, 
Pepper, and Salt; fill it up with Water, and ſet it a boiling A 
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boiled, let it cool in its own Liquor, and ſerve it up, as the other, 
for a Side-diſh. 

Wurx it comes from the Table, put it again in its own Liquor; 
let it ſoak well, and do ſo till the whole Head is eaten. It may be 
kept, two or three Months, in this Liquor. 

You may preſerve the former Head, in the ſame Manner, being al- 
ways put again in its own Liquor, aſter it comes from the Table. 

Fowls or Capons in Galantines. 

TAKE as many Fowlz as you deſign to make Galantines, for each 
Fow! makes a Galantine ; finge and pick them clean, ſtit them up the 
Bick, and take off the Skin as neatly as poſſible, without breaking it. 
Take off the Fleſh of your Fow!s, cut it out, and ſome Piſtachoes, into 
Slices, and place them in a Diſh. Take the Remainder of the Fleſh 
of your Fowls, with a Nut of Veal, a Piece of B:con, ſome Beef-ſewet, 
and a Piece of Ham cut all in ſmall Bits; put it upon a Dreſſer with 
Parſley, green Onions, ſweet Herbs, fine Spice, Pepper, and Salt, 
all together chopp'd ſmall ; add ſome Volks of Eggs, and let your 
Stuffing be well reliſh'd ; ſpread your Fowls Skins over a Dreſſer, and 
put over it a Laying of your Stuffing in its whole Extent ; then a Row 
of Slices of the Fleſh of your Fowls, another of Slices of Ham, one of 
Slices of Piſtachoes, and one of the Volks of hard Eggs; then again a 
Row of your Stuffing, doing the ſame with the aforeſaid Slices, till 
your Skins be full; then ſew well up your Skins, ſo that they may look, 
as if they were whole. Now put in a Kettle Slices of Bacon and Veal, 
lay over them your Fowls, ſeaſon them, cover them with Slices To 
and Bottom alike, and add a Pint of good white Wine, ſome Cloves of 
Garlic, and ſome Broth; let them ſtew ſoftly, with Fire under and 
over, but not be too much done; being done, take them off, and let 
them cool in their Braiſe, to take the Taſte; being ready to ſerve, 
— them up whole over a Napkin, and ſerve them up for a Side- 

iſh, 

THese Fowls, thus dreſſed, may alſo be cut out in Slices, to ſerve 
for garniſhing large Side-diſhes, 

TuRK1Es and Capons, in Galantines, are dreſſed, in the ſame 


Manner, 
A Gooſe in a Galantine. | 
SINGE and pick it clean, ſplit it up the Back, and take off the 


Skin as clean as you can, without breaking it ; bone well your Gooſe, 
and take ail the Fleſh, together with that of a Fowl, reſerving the 
Breaſt cut in Slices; mix the reſt of your Fowl's Fleſh with that of the 
Gooſe, add a Nut of Veal, a Piece of Bacon, ſome Beef. ſewet, and a 
Piece of Ham, all cut into ſmall Bits ; put all this upon a Chopping- 
board, with Parſley, green Onions, ſweet Herbs, fine Spice, Pepper, 
and Salt; Chop it ſmall, and add ſome Yolks of Eggs; then pound it, 
and let it be well reliſſ'd; ſpread the Skin of the Gooſe upon the Dreſ- 
ſer, put a Laying of Stuffing in all its Extent over it, and lay upon it 
thin Pieces of Bicon and Ham, as alſo the Slices of the Brealt of the 
Fowl reſerv'd; make alſo a Laying of a Quarter of a Pound of ſweet 
Almonds, with the ſame Quantity of Piſtachoes blanch'd cut in Slices, 
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and another of Volks of Eggs; do this alternately, till the Skin of your 
Gooſe be filled; then ſew up the Skin of your Gooſe, to make it ſeem 
to be the very Gooſe itſe f. Now put in a Stew- pan Slices of Bacon 
and Veal, and the Gooſe upon it; ſeaſon it, lay your Slices Top and 
Bottom alike, and add a Bottle of god white Wine, ſome Cloves of 
Girlic, and ſome Broth ; cover the Stew-pan, let it ſtew ſoftly with 
Fire under and over, and let not your Gooſe be too much done ; being 
done, take it off, and let it ch in its own Liquor, to take the Reliſh ; 
deing ready to ſerve, diſh it up whole over a Napkin, and ſerve it up 
hot for a Side diſh. 
A Turkey with its Jelly. 

TAKE a large Turkey, cut off the Wings, ſinge, pick, and gut it 
clean, without cutting the Vent; truſs it, lard it with thick Bicon 
well ſeaſc ned, tie it with Packthread, and let it Rew in a white Braiſe, 
as was done with the Capons and rowls in Galantines; being done, let 
it cool, and, when you diſh it up, put its Jelly over it. 

1';ſh-ham. 

TAKE the Fieſh of Carps, Eels, ſieſh Salmon, and the ſoft Rows 
of the Carps; chop and pound all this, ſeaſon'd with Pepper, Salt, 
\weet Herbs, and fine Spice, and add freſh Butter; make thereof the 
Form of a Ham, lay upon it the Skin of the Carps, and ſew it up 
cloſe in a Cloth; boil it in Half Brandy, Half Wine, and a {mall 
Quantity of Water, ſeaſon'd with Cloves, Day-leaves, and Pepper, 
let it ſtand, t1]] cold, in its own Liquor, and ſerve it up. 

You may alſo ſlice it, as real Ham. 

You may dteſs a Shoulder or Leg of Mutton, after the fame Min- 
ner, as alſo Fowls, Pigeons, Pullet:, Turkies, Ducks, or any other 


Things of that Kind. 
Ham in a Braiſe. 

CLEANSE it well, and ſoak it, ſeven or eight Hours; put in 2 
Fiſh-pan tome Slices of Beef and Bacon, with the Ham ſeaſon'd with 
Onions, Sprigs of Parſley, ſweet Baſil, Thyme, and Bay-leaves; 
moiſten it with Water, and ſet it a bolting 3 when half done, put in 
one or two Bottles of Wine; being quite done, take it out to drain, 
take off the Rind, diſh it up with a thick Pepper and Vinegar Sauce 
under it, ard ſerve it up hot for a Courſe. 

AT another Time, dreis it, after the ſame Manner, ſtrew it with 
B.ead, to make it get a Colour, and ſerve it cold for a Side-diſh. 
[Taj in Caul. 

CLEANSE this Ham, and boil it, as that before ; being done, 
take it out, take off the Rind, and Part of the Fat; make a Stuffing 
thus, eg. Take of all Sorts of roaſted Fowls Fleſh, as much as you 
think fit, a Caif's Udder, with a Piece of Bacon blanch'd, Parlley, 
green Qaiors. and Muſhrooms chopp'd ſmall, ſeaſon'd with Pepper, 
Salt, ſweet Herbs, and fine Spice, all minced ſmall ; add a Piece of 
the Crum of Bread boil'd in Miik, and pound it, putting to it ſome 
Volks of Eggs; being pounded, put it upon the Ham, initead of the 
Fat, which you tock off from your Ham, and wrap it up in the Cav! 
cloſe together; then baſte it with Butter, ſtrew it with Tron : 
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Bread, put it in the Oven, to get a Colour, diſh it up with a thick 
Pepper and Vinegar Sauce under it, and ſerve it up. 

You may garniſh it with Spinage, or Colliflowers, or both theſe 
together, or with Chicken«, or Pigeons, putting an Eſſence of Ham 
over them, or Butter well thickened. 


Ham boilPd for the laſt Courye. 


CLEANSE it, pat it a ſoaking in Water, about five or ſix Hours, 
wrapit up in a Cloth with a Handful of Hay, and ſet it a boiling in 
Water, ſeaſon'd with Onions and ſweet Herbs; being boiled, let it 
Pand, till half cold; then take it out, and take of dextroufly the 
Rind; if it is of a good Colour, let it be as it is; in ſerving it up, 
ſtrew over it a little pounded Pepper and Parſley chopp'd {mall ; being 
quite cold, ſerve it up. 

AT another Time, ftrew it with Crums of Bread, and let it get 
a Colour in the Oven, er by Means of a red-hot Fire- ſhovel. 


Ham roaſted. 

CLEANSE it, put it a ſoaking, about fix or ſeven Hours, ſpit 
it, and roaſt it; whilſt it is doing, beſprinkle it with hot Water; 
being almolt roafled, drain the Water in the Dripping pan, take off 
the Rind, and moiſten it with two Bottles of Span; Wine; being done, 
take it off, diſh it up, with a thick Pepper and Vinegar Sauce under it, 
and ſerve it up for a Side diſh. 

Tuls Sort of Ham ſerves likewiſe for a Courſe, either hot, or cold. 


Ham roajted, the Dutch Way. | 

CLEANSE. it, boil it in fall Water, three or four Hours, and 
take it out; take of the Rind, ſtick it with about fifty Cloves, and 
ſpit it; put it before a good Fire, about two or three Hours, more or 
leſs, according to ats Bigneſs ; when done, ſerve it up with a Gravy- 
ſauce under it, or a thick Pepper and Vinegar Sauce, or with Muſtard, 
(Gravy, and a Dach of Vinegar together, 

: 5 Sauces are alſo ſerv'd up aſunder in Saucers, and the Ham by 
itſelf. 
Ham dreſs'd, without Fire, or Water. 

TAKE a good Ham, cleanſe it from all the Naſtineſs about it, 
and take off the Rind; ſpread a Cloth, in one End of which put Thyme, 
ſweet Biſil, and Biy-leaves ; put upon it the Ham, the fat Side down- 
wards, and ſeaſon it Top and Bottom alike, adding Cloves and Pep- 
per; lay one Fold of the Cloth over it, beſprinkle it with ſome Glaſſes 
cf Brandy, and fold it up quite in the Cloth, with a Cere-cloth over 
ir, being tied with Cords made of Hay, clofe one to another; then 
bury it in Horſe Dung, forty Hours, the Dung being two Feet Dia- 
meter all round, and two Feet deep Top and Bottom; after that Time, 
tate it out, and ſerve it up, as another Ham. 

You may allo do it, thus, withouttaking off the Rind. 
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CHAP. XXVIII. 
Of Ragouts for firſt Courſes, 
A Rapout of Craw fiſh for Fleſb-days. 


I CK ſeveral Craw-fiſhes, and take their Tails, which put on a 
Plate with ſome little Muſtrooms, ſeveral Slices of Truffles, and 
a Bunch of ſweet Herbs ; the Whole being ſeaſon'd with Salt and Pep- 
per, let it take a Fry with melted Bacon, or Butter, in a little Stew- 
pan, moiſten it with ſome Gravy, and ſtew it on a ſlow Fire; bein 
{-wed enough, take its Fat away, thicken it with ſome Cullis of Craw- 
fith, and put it on hot Aſhes, taking Care not to let it boil, leſt it 
turn; put therein ſeveral Heads of Aſparagus, and Artichoke Bot- 
toms, when they are in Seaſon, When your Ragout is done, diſh it 
up, and ſerve it hot for a ſecond Courſe. 
Tris Ragout is to be uſed in all Sorts of Diſhes with Craw- 


fiſh, 
_ A Ragout of Craw-jiſh for Fiſh-days. 

BOIL your Craw-fiſh, pick them, take their Tails and put them 
in a Plate with ſome little Muſhrooms, and ſeveral Truffles cut in 
Slices, throw the Whole in a Stew-pan, with a little Salt and Pepper 
therein, and Jet it take a Fry in ſome Butter; after which, moiſten it 
with ſome Fiſh-broth, to be ſtewed on a ſlow Fire; your Ragout being 
done, and reliſhing, take its Fat away, thicken it with a Cullis of 
Craw-ffh, diſh it up, and ſerve it hot for a ſecond Courſe. You may 
make Uſe of this Ragout, for all Sorts of Diſhes with Craw-fiſh, on 
Fiſh days. 


A Ragout of OyRers for Fiſh-days. 

OPEN ſeveral Oyſters, put them with their own Liquor in a Stew- | 
pan, and let it keep a little on a Stove; take them out of the Pan, 
one after another, and put them in a Plate; fry a little, in ſome But- 
ter, ſeveral little Muſhrooms, moiſten them with ſome Fiſh-broth, 
ſeaſon them with a little Salt and Pepper, and a Bunch of ſweet Herbs, 
and let them ſtew on a ſlow Fire ; being done, take their Fat away, 
thicken them with ſome Cullis, and put the aforeſaid Oyſters therein ; 
afrer which, taſte your Ragout, to know if it be palatable, and take 
Care, that*your Oyſters do not boil ; when you are ready, put the 
Ragout in a Diſh, and ſerve it hot for a dainty Diſh. This Ragout 
ay likewiſe be uſed, for all Sorts of Fiſh with Oyſters, on Fiſh- 

ays. 


Another Ragout of Oyſters for Fiſb-days. 
OPEN ſome Oyſters, and put them in a Stew-pan ; take a few 
Muſhrooms, with a little ſhredded Chibbol and Parſley ; put to- 
ether, in another Stew-pan a little Butter, with a little fine Flour, 
and make them grow yellowiſh; which done, put the atorefaid 
_ Muſhrooms, 
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Mufhrooms, Chibbol, Parſley, and Oyſters therein, let the Whole 
take ſeven or eight Turns of the Pan, wet it with ſome of your Oy- 
ſter Liquor, and a little Fiſh-broth, and put a little Pepper therein 5 
be Spa uh that your Oyſters do not boil too much, and thicken your 
Ragout with ſome of your Cullis, or ſome of the Cullis of Craw-fiſh, 
putting the Juice of a Lemon therein; take Care, that your Ragout 


be palatable, and make Uſe of it for all Sorts of Meat that require a 
Ragout of Oyſters. 


A white Ragout of Oyſters. 

TAKE a Stew-pan, and put therein a good Bit of Batter roll'd in 
fine Flour, ſhredded Parſley, Nutmeg, pounded Pepper, Half a Lemon, 
cut like little Dice, a ſhredded Anchovy, and ſeveral Oyſters, with 
their Liquor; put the Whole on the Fire, to thicken the Sauce; when 
it is reliſhing enough, put it in a Diſh, and ſerve it up hot for a dainty 
Diſh. 


You may uſe this Ragout with Fiſh, Chickens, or any ſuch other 
Fowl you pleaſe, for a firit Courſe, 


A Rapout with the Teads of Aſparagus. 

CUT the Heads of ſome Aſparagus, and whiten them; when 
blanched enough, put them in a Stew-pan, with ſome Cullis and a 
little Eſſence of Ham, and let the Whole ſtew on a flow Fire; when 
ſtewed enough, throw therein a Bit of Butter no bigger than a Nat, 
dipp'd in ſome fine Flour, and ſtir your Ragout now and then; take 
Care, that it be relifhing, pour in it a little Vinegar, and ſerve it 


hot. You may make Ulz of this Ragout for all Sorts of Fowls, cr 
other Meat. 


A whie Ragout of Aſparagus, 

CUT and blanch ſome Aſparagus, as before; put them in a Stew- 
pan, with a Bit of Butter ; fry them a little, powder them with Half 
a Spoonful of fine Flour, moiſten them with Broth, ſeaſon them 
with Salt and Pepper, and let them be ſtewed; make a Thickening 
with ſeveral Volks of Eggs, diluted with ſome Broth, and put therein 
a little Nutmeg ; your Aſparagus being reliſhing, thicken them with 


the ſaid Volks, and make Uſe of this Ragout to put under ſome larded 
Collops, or other Sorts of Meat, 


Ragout of Endives. 

TAKE ſome of the belt white Endives, pick chem, and blanch them 
In boiling Water; after which, put them in cold Water, ſqueeſe 
them well, and put them on a Table to be minced a little; this done, 
put your Endives in a Stew-pan, moiſtening them with a clear Cullis of 
Veal and Ham, and let the Whole be ſtewed on a {low Fire. When 
this 1s ſtewed and grown reliſhing, make Uſe of it for every Sort of 
Diſh with Endives ; but, if this Ragout is not thought thick enough, 


put in a little Effence of Ham, or a little Cullis therein, before you 
ſerve it. 


Another Ragout of Endives. 
THESE Endives muſt be prepared, as thoſe that precede, with 
the following Difference only, that is to ſay, when they are minced, 
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fry them with a good Bit of Butter, moiſten them with Broth, inſtead 
of Cullis, and, when they are reliſhing, thicken them with a Thicken- 
ing of Volks of Eggs and Cream. Von may make Uſe of theſe En- 
dives with all Sorts of larded Collops, Veal-cutlets, and Fillets of any 


Meat. 
Another Ragout of Endives. 


TAKE five or fix Heads of Endive, pick them, taking only 
their Stacks cut in Bits as long as Halt a Finger, blanch them, and 
put them in freſh Water; after which, ſqueeſe them, and put them, 
with ſome Gravy and Cullis, in a Stew- pan on a Stove, to be ſtewed 
flowiy, till it be enough, and make Uſz of it for all Sorts of Diſhes 
with Endives. 

A Ragont , Celery. 

TAKE ſome Heads of Celery, pick and blanch them; being 
bianched, take and ſqueeſe them out of the Water, and put them in 
a Stew-pan with a Cullis, to be ftewed on a flow tire; after which, 
thicl:en them with the Bigneſs of a Nut of good freth Butter, dipped 
in fine Flour, continually ſtirring the Stew-pan. This Ragout being 
reliſhing, put a little Vinegar therein, taking Care to make it loox 
handſome, but not too thick, and ſerve it with all Sorts of Meat. 

A Sorrel-ſauce for Fleth-days. 

PICK ſome Sorrel, put on a Stove a Stew-pan half full of Water, 
and, when it is boiling, put your Sorrel therein; take it out of the 
Water, drain it, and ſquceſe it, as if it was Spinage ; this done, 
Put your Scrrel in a Stew pan, moiſtening it with Cullis and Gravy, 
and ſeaſoning it with Salt and Pepper, to be ftewed on a flow Fire. 
When this Ragout is ſtewed enough, put a little Eſſence of Ham thcre- 
in, to make it reliſhing, and make Ute of it for what you plraſe. 

A Ragout of Sorrel for Fijh-days. 

PICK, waſh, drain, and ſhred ſome Sorrel ; put it on a ſlow Fire 
in a Stew-pan, with a Bit of Butter, ſome Sait, Pepper, Parſley, Chib- 
bol, and ſhredded Muſhrooms, if you have any; being Rewed, put 
therein a Bit cf Butter, dipped in fine Flour, and thicken it with a 
Thickening of Volks of Eggs, proportionable to the I argeneſs of 
your Ragout, tal ing Care that it be reliſhing; make Uſe of it for 
Eggs with Sorrel, broiled Fiſh, and every Thing with Sorrel. You 
may fry your Sorrel on Fleſh days, adding therein ſome Hearts of 
Lettuces, Cullis, and Gravy. 

Lettuces, Lady Simonc*s Way. 

TAKE ſome headed Lettu-es, blanch them, putting them in warm 
Water, but* not a Minute, and drain them immediately; mince and 
mix together ſome Whites of roaft:d Pullets, or Capons, with ſome 
lam, Muſarcoms, a little Parſley and Chibbol, a Caif's Udder, a lit- 
ti blanched Bacon, ſome Crums of Bread, boiled with Cream, and 
four or hve Yolks of raw Eggs; ſeaſoning the Whole with Salt, Pep- 
per ſweet Herbs, and all Spices; then take your Lettuces, ſqueeſe 
them one after another, holding them in your Hand, the Head down- 
wards, and extend:ng each Leaf thereof, tat you may the more eaſi- 
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| Iv come to the Heart, in order to take it out, without breaking any 


of the Leaves; inſtead of the Heart, * in each of them ſome of 
the preceding Stuffing, over which raiſe up all the Leaves, putting alſo 
ſome Stuffing between them, tying each Lettuce ſo ſtuffed with Fack- 
thread; this done, put your Lettuces a ſtewing, with two Pounds of 
Veal, cut in Slices, placed in the Bottom, with ſome Slices of Bacon 
and Onions; the Whole being ſeaſoned with Salt, Pepper, Cloves, Bay- 
leaves, and ſweet Baſil, cover it with Slices of Bacon, and let it be 
ſtewed. Vour Lettuces being done, drain them, take the Packthread 
off them, lay them in their Diſh, wich a white Cullis, or Eſſence of 
Ham, over them, and ſerve them hot for a ſmall Diſh. You will find 
the Manner of making this white Cullis, in the Article of Cu/li/es. 
Theſe Lettuces are uſed for garniſhing all Meats. 


Other Lettuces, Lady Simonc's Way, fried. 
YOUR Lettuces being ſtuffed and ſtewed, as belore, and alſo 
drained and untied, beat three or four Eggs, as if it was for a Pan- 
cake, dip your Lettuces therein, one after another, and throw over them 
ſome Crums of Bread ; fry them in ſome Hog's-lard, making them 


yellowiſh, and ſerve them hot for a ſmall Entry, 
A Rapout of Lettuces for all Sorts of Diſhes. 


TAKE ſome headed Lettuces, of which take the Leaves out, till 
you come to the Heart; waſh them, and blanch thein in boiling Wa- 
ter ; after which, put them in cold Water, out of which being taken, 
drain and ſqueeſe them, and boil them with a Spoonful of good Broth. 
"Theſe Le: tuces being ſtewed, taken out of the Pan, and drained, put 
them in another Stew-pan, with a little Cullis and Gravy ; let the 
Whole ftew, taking Care that it be rehſhing, put the Juice of a Le- 
mon therein, and make Uſe of it for all Soris of Fowls aud Meat for a 


firſt Courſe. | 
A Ragout of the Stocks of Purſlane. 


TAKE ſome Stocks of Purſlane, pick them, cut them as long as 
your Finger, and let them be half boiled in ſome Water, as Cardoons; 
your Sto.ks being blanched, ſqueeſe them, put them in a Stew pan, 
wi h ſome Cullis and Gravy, and let the Whole ftew together; this 
done, put therein the Bigneſs of an Egg of Butter, dipped in fine Flour, 
continually ſtirring the Stew- pan; taſte it, to ſee if it be palatable, and 
put a little Vinegar therein. This Ragout is to be uſ-d fir all forts 
of Firit-courſe Diſhes, as for Example, Collops of Veal, Pul'ets, Legs 
of young Turkies, Pigeons, and Mutton, when you defign to ſerve them 
with Stocks of Purſlane. 

A Rapout of Cucumvers. 

TAKE ſeveral Cucumbers, peel them, and cut them in two, to take 
their Sceds away ; marinate them, two Hours, in Vinegar, Salt, Pep- 
per, ard Slices of Onions; this done, drain your Cucumbers, and put 
them, with ſome melted Bacon, in a Stew-pan on a Stove, to fry a lit- 
tle; after which, moiſten them with Gravy, and let them ſtew on a 
moderate Fire. This Ragout of Cucumbers being done, take its Fat 
away, thicken it with fome Cullis, take Care that it be reliſhing, . 
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make Uſe of it for all Sorts of Meats with Cucumbers, either roaſted, 
or ſtewed. 
A Ragout of Cucumbers, after another Manner. 

TAKE ſome Cucumbers, which being peeled and cut in four, 
take their Seeds away, cut them in thin Slices, and put them in 2 
Stew-pan to marinate, with a little Salt and Pepper, ſome Slices of O- 
nions, and a little Water and Vinegar ; theſe Cucumbers being ſuffi- 
ciently marinated, throw them in a clean Linnen- cloth, to ſqueeſe 
their Water through it. Then put on a briſk Fire a Stew- pan, in 
which put ſome Butter, or Bacon, with your Cucumbers, to fry them 
a little; being fried, powder them over with a little fine Flour, moiſ- 
ten them with Gravy, and ſo let them ſtew ſlowly. When this Ra- 
gout is enough, take its Fat away, and make Uſe of it for all Diſhes 
with a Ragout of Cucumbers. "The Cook employed may order them, 
as he thinks proper. 

Another Ragout with Cucumbers, 

TAKE ſome Cucumbers, which, being peeled, and their Seeds ta- 
ken away, cut in long Slices, and put them on the Fire in a Stew- 
pan, with a little Broth out of the Bottom of your Kettle ; your Cu- 
cumbers being dreſſed, take them out of the Pan, and drain them; 
put them in another Stew-pan with ſome Cullis, and a little Eſſence 
of Ham, to be ſtewed together. When this Ragout is enough, make 
Uſe of it for Fowls, young Turkies, Pullets, and what you think fit. 


A Ragout of ſtuffed Cucumbers, 


TAKE ſome Cucumbers, and, after you have peeled them and 
Scooped their Seeds away, blanch them in boiling Water, juſt to take 
a Boil in it, take them out, and put them in freſh Water; make 
your Stuffing, after the following Manner: Take of Veal, boiled Ham, 
blanched Calf's Udder, Beef-ſewet, and Bacon, a little Bit of each, 
and mince them well; ſeaſoning them with Salt, Pepper, ſweet Herbs, 
All-ſpice, ſome Muſhrooms, if you have any, Parſley, ſhredded Chib- 
bol, ſome Crums of Bread boiled in Milk, and two Volks of Eggs; 
the Whole being minced and mixed together, fill your Cucumbers 
with it. Then take a Stew-pan, and, having put ſeveral Slices of 
Bacon on the Bottom of it, place your ſtuffed Cucumbers over them, 
moiſtening them with ſome Broth out of the Bottom of your Kettle, 
and ſeaſoning them with Salt and ſome Slices of Onions ; your Cucum- 
bers being dreſſed, take them out, and drain them; after which, put 
them in ancther Stew-pan, to ttew with ſome Cullis and Eflence. You 
may uſe this Ragout with Pullets, fat Fowls, young Turkies, and what 
other Meat you think proper for a firit Courſe. 


"CH AP. XXXL 


Of Fritters. 


A Fitter calied Benoiles, or Pets de Putain, 
Dor in a Stew-pan ſome Water, Butter the Bigneſs of a Walnut, 
and a little Salt, with green Lemon-pecl preſerved and cut ſmall ; 
| | let 


The Mop ERNJ COOK. 283 


let it boil on a Stove, put in it two Handfuls of Flour, ſtir it with all the 
Strength of your Arms, to make your Paſte come off eaſily, take it 
off, pound it with two Eggs, mix it with two Eggs more, and ſo put 
two Eggs at a Time, to the Number of ten or twelve, put into your 
Paſte, to make it the finer ; this done, put it in a Diſh, or a Plate; 
get ſome hot Hog's-lard in Readineſs, form your Benoiles with the 
Handle of a Skimmer dipped in your Lard, and make them as big as 
you pleaſe. Being fried, put them in Powder-ſugar, pouring O- 
. Water over them, and ſerve them up hot fir a dainty 

iſh. | 

AxoTHrer Time, inſtead of Water take Milk, and your Fritters 
will be the more delicate. 

A dainty Diſh of Fritters, with the White of a Fowl. 

TAKE ſome Rice, let it go through five or fix Waters, dry it well 
before the Fire, pound it m a Mortar, and ftrain it off in a Boulting- 
cloth ; put it in a Stew-pan, and mix it with Milk and two or three 
Eggs, with both Yolks and Whites ; add to it a Pint of Cream, put it 
on a Stove, and keep it ſtirring ; ſeaſon it with Sugar, preſerved Le- 
mon- peel, and raſped green Lemon-peel ; put more to it, with the 
White of a roaſted Pullet chopped; this done, make your Paſte, as if 
it were for a Paſtry-cream ; roll your Paſte, cut it into ſmall Bits, 
made into ſmall Balls, the Bigneſs of a Button, and fry them in Hog's- 
lard. Being fried, ſtrew them with Sugar, and ſerve them up hot 
for a dainty Diſh. 

THEsE Fritters may be ſerved up on a Plate, as they are coming 
hot out of the Pan. 


Another Sort of Fritters. 


SCALD ſome ſweet Almonds, pound them, and moiſten them now 
and then with a little Spring-water, to hinder them from turning to 
Oil; being pounded, take them out, and pound preſerved Lemon-peel, 
with ſome Yolks of Eggs hard-boiled, and Biſkets of bitter Almonds, 
putting in it a little pounded Cinnamon ; betprinkle it with Orange- 
flower Water, and put in it your Almond-paſte, with the Whites of 
three or four Eggs, beat up to Snow, and ſome powdered Sugar, and 
ſome fine Flour ; mix the Whole together, to make a Paſte proper 
to be rolled up, roll it, and cut it in Bits, which Bits keep aſunder, 
ſo that they may not ſtick together. When ready to ſerve, fry them 
in Hog's-lard, ftrew ſome Sugar over them, and ſerve them up for 
a dainty Diſh, 


Frillers in the Shape of Poppies. 


TAKE about a Pound of fine Flour, and put it in a Stew-pan, with 
twelve Yolks and the Whites of ten Eggs, and mix it with Milk ; make 
your Paſte ſo thin, that it may not ftick to your Fingers, if dipped in 
it; put in it ſome green Lemon-peel raſped, with one or two Ounces 
of Sugar, ſome Cinnamon pounded, preſerved Orange flower, which 


muſt prevail, preſerved Lemon-peels cut ſmall, a Glaſs of good Bran- 
4 ay, 
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Py, and ſome Salt; put on the Fire ſome Hog's-lard, dip into it a 
certain Iron-mould, ſhaped as ſecn in a Print in this Book, to give 
vour Frittcrs. the Form of the Mould, which Mould depends on the 
ariety of Fancies. Your Mould coming out of the Hog's-lard 
warm, dip it into your Paſte, which muſt not run over your Mould ; 
ut your Mould into the ſame Hog's-lard, and the Fritter, being co- 
2 will fall of itielf out of the Mould ; turn your Fritter in the 
Hog's-lard upſide down, and, being yellowiſh, take it and lay it on a 
Diſh turned upſide down; keep your Mould continually in the Hog's- 
lard, that you may go on making your Fritters, doing the {fame again, 
as before; taſte it, and, if it be not ſweet enough, put more Sugar in 
your Paſte, but not too much. Your Fritters being done, put one af- 
ter another on a clean Table, flrew them with double-refined Sugar, 
and colour them with a red-hot Fire-ſhovel, They ſerve for a dainty 
Diſh, heaped up in Pyramids. You may mate them two Days be- 
fore you ſerve them, keeping them in a cry Place, and they will be 
as good as when freſh made. 
Fritters called au Poin du jour, in the Form of a Maſer. 
TAKE two Handſuls of fine Flour, ſtir it in Milk lukewarm, 
and a litile Brandy, or in Sack; ſeaſon it with Salt, Sugar, a little 
green Lemon raſped, and ſome preſerved Lemons cut very ſmall, ad- 
ding to it the Whites cf three or four Eggs b:aten up to Snow; heat 


Ilog's-lard in a Frying-pan, as ſmall as the Bottom of a Table plate, 


put a Funnel with three Pipes over your Pan, pouring into it your 
Batter, and take but licile of it at a Time; keep your Funnel moving, 
all the Time your Batter is running into your Frving-pan, and turn 
your Fritters preſently, becauſe they will be immediately coloured, ta 
try, whether hey will do; put one of them on a Rolling pin, to get 
the Shape of a Wafer rounded ; the ſirſt Fritter being the Sample you 
ate to go by, if Do thick by taking too much Batter, take the ſecond 
J'ime a leſier Q2ntity, and keep your Batter pretty thin. Your Frit- 
ters being done, colour them with melted Sugar, {trew them with a 
certain Sort of ſmall Sugar-Plums of divers Colours, called Aon-parits, 
£:\h them up, and ſerve them for a dainty Diſh. 
Trillers called en Bilbcquer, 

TAKE two Handfuls of fine Flour, break ſome Eggs in it, mix it 
with Milk, and ſeaſon it with a little Salt, ſome Sugar, pounded Cin- 
namon, green Lemon raſped, and Lemon pee! preſerved, cut ſmall; 
take a ſmall Stew-pan, rubbed with Butter, and put in it your Prepa- 
ration; let it be done over a flow Fire, without ſtirring it, or baked ; 
vour Batter being ready, take it out of the Pan, and cut it in Pieces 
a kinger's Length and Preadth, cut acroſs at each End with the Point 
of your Knife, that your Fritter may be opened in the Form of a * 
Bilboquet 3 your Hog's-lard being hor, put in your Pieces, by Degrees, 
one after another, becauſe this Sort of Fritters will riſe very much ; 
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bing fried, firew them with Sugar, and ſerve them up hat for à dain- 


ty Diſh. : | 
Cream-fritters, 

TAKE ſach C eam as is deſcribed, in the Chapter of dainty Diſhes 
which, being cold, maize ſmall Balls, t..e Bizneſs of a Ccat-button, 
and a Batter with a Handful of fine Flour, and a Couple of Eggs, 
mixt with ſome Milk; keep ready ſome hot Hag's-lar.), put ſome of 
thefe Balls made with Cream into your Patter, but not too many at 
once, and throw them immediately in the Hog's-lard. Being taken 
out, ſtrew them with Sugar, glaze them with a red-hot Fure-thovel, and 
ſerve them up hot for a dainty Diſh. 

| | Flder-fritters, 

TAKE fve or fix Tufts of bloſſomed F'der, break each of them 
in two or three Parts, putting them in a Diſh, and flrew them with 
Sugar, pouring over them fome Sack, or French Brandy; let them 
ſoak in it, two Fr 
put in a Stew-pan a good Handfal of fine Flour, with chice Eggs, 
the Whites of which beat up to Snow; mix your Flour with ſome 
white Wine, or Beer; put in it a little Salt, and then the Whites of 
your Eggs; put ſome hot Hog's-lard over the Fire, put your E1der- 
flowers in your Batter, and put in the Hog's lard, When ready, dif 
them up with a little Orange- flower Water over them, and ſerve 
them up hot for a dainty Diſh. 


Frilters with Vine leaves. 

TAKE the ſmalleſt Vine. leaves you can get, take off the great 
Stalk, and put them in a Diſh with ſome French Brandy, green Le- 
mon raſped, and Sugar; put in a Stew-pan a good Handiul of fine 
Flour, mixt with ſome white Wine, or Beer; then put in your Vine- 
leaves, fry them immediately, place one after another in the Hog's- 
lard, and ſee they do not ſlick together; let them be pretty well co- 
loured, when fried, and ſtrewed with Sugar, and glazed with a red- 
hot Fire-ſhovel ; ſerve them up hot for a dainty Dilly, 

Purſlane-fritters.. 

TAKE young Purſlane made up in {mall Punches, each of three 
or four Sprigs, keep them in a Diſh, about a Couple of Hours, with 
a little French Brandy, Sugar, and raſped Lemon; then mix a good 
Handful of fine Flour with two Yolks of Eggs, in white Wine, or 
Bee”, with the Whites beat up to Snow; put Hog's-lard over the Fire, 
throw your Bunches of Purſlane in your Batter, and fry them directly 
one af.cr another; let them be pretty well coloured, ftrew tome Su— 
gar over them, and ſerve them up hot for a dainty Diſh. 

 Apriucock-fritters. 

GET ſome Apricocks not over ripe, open them in two, and k-ep 
them in a Stew-pan, with a little Sugar and a Glais of French Bran- 
dy, about two Hours, ſtirring them now and then; put in another 
Stew-pan a good Handful of fine Flour, mixt with ſome white Wine, 
or Beer; but Wine is better than Beer; put Hog's-lard on the Fire, 
throw your Apricocks into Batter, and fry them immediately; N your 
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ours, keep them covered, and ſtir them now and then; , 
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Fritters be pretty well coloured, ſtrew them with ſome Sugar, glaze 
them with a red-hot Fire- ſhovel, and ſerve them up hot for a dainty 
Diſh. | 3 
Hrn in England, where Apricocks are wateriſh, they muſt make 4 
a Batter; but, in France, they only dip them in fine Flour. ; 
PEACH-FRITTERS are made, after the ſame Manner. 


Apple Fritters, the Bavarian Way. 

TAKE ſome Apples, pare them, cut them in four, take their Ker- 
nels away, and cut them in round Bits; put them, for about a Cou- 
ple of Hours, in a Stew-pan, with Sugar, a Stick- of Cinnamon, and 

| French Brandy, and ſtir it now and then; put ſon Hog's-lard over 

| the Fire, take out your Apples, drain them, and ftrew them with 

| fine Flour ; then fry them, let them be pretty well coloured, diſh them 

| up, ſtrew them with Sugar, glaze them with a red-hot Fire-ſhovel, and 

ſerve them up for a dainty Diſh. 
Another Sort of Apple-fritters, 

TAKE ſome Apples, pare them, cut them in Slices, put them in a 
Stew-pan with a little Brandy, white Wine, and a Stick of Cinna- 
mon; make a Batter with a Handful of fine Flour, mixed with Beer; put 
Hog's-lard over the Fire, dip your Apples in the Batter, and then in 
tie Hog's-lard ; when pretty well coloured, ſtrew them with Sugar, 
glaze them, as before, and ſerve them up hot for a dainty Dith. 


Another Sort of Apple-fritters, with Marmalade of Apri- 


COCKS, 

PARE your Apples, cut them in Slices, the Thickneſs of a Fin- 
ger, and make ſome Holes round them, to put in your Marmalade ; 
keep them a little While in a Diſh, with ſome French Brandy, Sugar, 
Founded Cinnamon, and Lemon raſped; make a Batter with a Hand- 
ful of fine Flour, mix it with Wine, or Beer, put Hog's-lard over the 
Fire, fill the Holes made round your Apples with Marmalade, dip 
them one, after another, into your Batter, and fry them; let them be 

R well coloured, and ſerve them up, ſtrewed with Sugar and 


lazed. BY 
-Fritters in Wafers, 
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| | 
| GET ſome preſerved Apricocks, or Marmalade, and a Handful of 
| fine Flour, moiſtened with Beer; put in each Wafer an Apricock, or 
| ſome Marmalade, which cover with another Wafer; the two Wafers 

being joined together, dip the Edge of your Wafers in your Batter, fry 

them in Hog's-lard, and do the reſt, as before. 
. Syringed Fritters. - 

PUT in a Stew-pan about a Pint of Water, and a Bit of Butter, 

the Bigneſs of an Egg, with ſome green Lemon-peel raſped, preſerv- 
ed Lemon-peel, and criſped Orange- flower; put all theſe over the Fire, 
and, when boiling, throw in it ſome fine Flour ; keep it ſtirring, put 
in it, by Degrees, more Flour, till your Batter be thick enough ; rhen 
put it in a Mortar with Almonds pounded, or bitter Almond-biſkets, | 
and two Eggs, Volk and White; temper it with Eggs farther, til! 
your Batter be thin enough to be ſyringed ; fill your Syringe, and, 
your 
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your Hogs-lard being hot, ſyringe your Fritters in it, to make of it a 
trae Lover's Knot; being pretty well coloured, ſtrew them with Sugar, 
and ſerve them up hot for a dainty Diſh. | 

Ar another Time, rub a Sheet of Paper with Butter, over which 
ſyringe your Fritters, and make them in what Shape you pleaſe ; your 
Hog's-lard being hot, turn the Paper upſide down over it, and your 
Fritters will eaſily drop off; when fried, ſtrew them with Sugar, and 
glaze them, as before, 


CHAP, XXX; 


Of Lent Soups. 
A Broth for all Sorts of Lent Soup. 


UT over the Fire, in the Evening, a Kettle full of Water, with 

Peaſe, of what Quantity you pleaſe, with Carrots, Parſnips, Ce- 
lery, Cabbage, Leeks, Turneps, Onions, and Cloves, and let all 
theſe boil, till next Morning ; being well boiled, take off your Kettle, 
and let the Liquor ſettle. Put a Stew-pan over the Fire with Carrots 
cut into two, ſome Parſnips and whole Onions, with ſome Butter ; 
cover the Stew-pan, but ſtir it now and then; your Roots having got 
a good Colour, moiſten them with your Peaſe- ſoup, put all your Roots 
with their Liquor in a Pot, or Kettle, and fill it up with your Peaſe- 
ſoup ; let it ſtew ſoftly, ſeaſon it, put in a Bunch of Celery, one of 
Leeks, one of Parſley-roots, and a Mignonette ; if you have any Car- 
caſſes of Fiſh, put them to it, for all Sorts of Fiſh are good to the Pur- 
poſe, provided they have no Scent of muddy Water. 'This Broth is 
good to moiſten all Sorts of Cullis made with Fiſh, or Soups made with 
Herbs, Onions, Cabbage, or Lentils. This is the Foundation of all 
Lent Soups, and the Broth for Olio's is made after the ſame Manner, 
for the Cullis only makes the Difference. 


A Soup with Lentils and Oil, the Provenſal Way. 


PICK ſome Lentils, waſh and boil them with your Peaſe-ſoup ; 
when half boil'd, put two Spoonfuls of good Oil to them, a Dozen of 
Cloves of Garlic, ſome Onions, one of them ſtuck with Cloves, a 
Spoonful of Fiſh-jelly, and two Glaſſes of Champaign ; your Lentils 
being dreſs'd, take out the Onions, ſkim off the Fat, and let them bereliſh- 
ing, but not too thick. Put ſome Cruſt of Bread in your Diſh, place in the 
Middle a large Piece of the firſt Cut, and put in it Half a Ladle of the 
thinneſt Broth of your Lentils, with a little Fiſh-jelly ; let theſe Cruſts 
be well ſoaked, and, when they ſtick to the Bottom of your Diſh, 
garniſh it round with ſome fry'd Bread, pour in it your Lentils, and 
{ſerve them up hot. 


A Scup with Cabboge and Oil, after the Provenſal 


PUT ſome blanched Cabbage in a Kettle, without tying it, with 5 
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Half a Dozen of Onions, as many Carrots four Cloves of Garlie, two 
Spoonfuls of good Oil, and a Spoonful of Fiſh-jelly ; fill your Kettle 


with the aforefaid Broth, and let your Cabbage be well boiled; this 


done, take out the Carrots and Onions, and ſkim off the Fat. Then 
take a chipped Soup-loaf, cut off the Cruſts, and put them in a Stew- 
pan, with ſome cf your Cabbage-broth ; let them be ſoaked, d iſh up 
our Soup, place your Cabbage round it with a large Cruſt in the 
M:dele, peur more Broth into it, and ſerve your Soup up hot. 


A Soup with Soles, 


TAKE ſome good freſh Soles, ſcrape and waſh them; if they are 
ſmall, Ruff two of them, but, if they are large, ſtuff one only; thus 
ſtuffed and baked, put them over your Soup, in the Middle of the 
Diſh ; take cut the Bone, take ſome of its Fleſh,” with ſome of that 
of a Carp, ſome Muſhrooms, a little Parſley and ſhred Chibbols, ſea- 
ſon it with Pepper, Salt. ſweet Herbs, fine Spice, two or three Volks 
of Eggs, and a Picce of B-ead, the Bigneſs or an Egg, boiled in Cream, 
and mince it well; fill your Sole, or Soles, with this Stuffing, and 
rubb'd with freſh Butter. Take a Stew-pan, or ſilver Diſh, ſalt and 
pepper it, place your Sole, or Soles, in it, with ſome melted Butter 


over them, ſtrew them with Crums of Bread, and colour them in the 


Oren, or under the Cover of a Baking- pan; fry three or four more 
Soles, and cut their Fleſh in Slices, to garniſh the Diſh with ; take 
the Cruſt of a French Rowl, ſoak it in a Stew-pan, diſh up your Soup, 
garniſh your Diſh with the Slices of your Soles, pour your Cullis over 
them, and ſerve them up hot. The Way of making this Cullis you will 
find in the Chapter of Cu/l;/7s. | 

Cruſts with Lentils. | 

CUT a Loaf in two, and take out the Crum ; put the Cruſts in a 
Diſh, let them ſoak with Fiſh-broth, till they ttick to the Diſh, pour 
over it your Cullis of Lentils, and ſerve it up hot. The Way of 
making this Cullis of Lentils fee, in the Chapter of Calliſis. Soups 
of Lentils are made, the ſame Way, only that there you mult ſoak 
the Cruſt in a Stew-pan, and diſh it up with the Cullis over it. Gar- 
niſh your Dith with your Oyſters, put over it your Pike with your Cul- 
lis, and ſerve it up het. 

Ar another Time, make Uſe of a Cullis of Craw-fith, or of a white 
Cullis. See the Chapter of Culliſſes. You may make a Soup with Eels, 
the ſame Way, but uſe Turneps, inſtead of Oyſters. 

| A Soup wilh Almond-milk, 

TAK E one or two Pounds of Almonds, ſcald and pound them, 
moiſten them with a little Water, and keep a Stew-pan ready over 
the Fire with lukewarm Water ſalted a little; pour this Water into a 
Pan to your Almonds, ſtrain it well two or three Times through a 
| Sieve, and put it in a Kettle with Sugar, and a Stick of Cinnamon; 
let it boi! ſlowly, cut ſome Bread in thin Slices, and, when dry'd be- 
fore the Fire, let them ſoak with your A!mond milk ; pour over your 
Bread a ſufficient Quantity of the ſame Milk. 

Bol about two Pints of Water in a Kettle, and put in the Crum of 
two French Rowls, mixc and pounded with Almonds ; and let it po 
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three or four Hours, with Sugar and Cinnamon, ſtrain off the Almond- 


milk, the reſt done, as before, and garniſh your Diſh with March. pane 
or Bread fried. 


A Soup called Pottage de Sante, or of Health, with Fiſh. 

TAKE about half a Peck of dried green Peaſe, bcil them in a- 
large Kettle of Water, let the Broth ſettle, and pour the thinneſt of it 
into another Kettle, with cight or ten Onion, a Bunch of Carrots, a 
Bunch of Parſnips, Parſley-roots, and, two Ladles of the Juice of 
Onions; ſeafon it with Salt, let it boil, and add a Bunch of Endives 
and a Bunch of Celery : At another Time, inſtead of theſe Herbs, 
put in Roman Lettuces, or ſome Cucumbers, with Sorrel and Purſlanes 
with a Bunch of Chervil; let the Broth be palatable, ſoak ſome Cruſts 
of Bread in it, and in your Diſh garniſh it, according to the Seaſon; 
four over it more of the ſame Broth, put a Cruſt of Bread in the Mid- 
dle, and ſerve up your Soup hot. 


A white Onion Lent Soup. | 

PEEL two or three Dozen of ſmall Onions, blanch them in boil- 
ing Water, drain them, and put them in a ſmall Kettle, to boil in ſome 
of your Soaking broth 3 wilt this is doing, make a white Cullis, as 
f. owe, viz. Lake two Ounces of ſweet Almonds, peel and pound 
them, moiiten them now and then with {ame Milk, and add four 
Volks of hard boiled Eggs to them, with ſome Crum of Bread ſoaked 
in Broth ; pound and mix it together, ſtrain it off into a Kettle, with 
two or three Ladles of your Soaking-broth, and keep it hot. Then 
let the Cruſt of a French Rowl ſoak in your Onion-broth, and put a 
large Cruſt in the Middle; when ready to ſerve up, pour ſome of your 
white Cullis over it with your Onions, and ſerve it up hot. 


A Lent Soup of Lentils. 

BOIL Lentils with ſome Peaſe broth, and put a Piece of Butter into 
a Pan cf the Bigneſs of an Egg, an Onion cut in Slices, and a Parſnip; 
fry theſe, till they are pretty brown, and moiſten them with as much 
Fiſh broth, or of your Soaking-broth, as you pleaſe, according to the 
Quantity of Cullis you intend to make; ſeaſon your Cullis with two cr 
three Cloves, a little ſweet Paiil, Pariley, whole Chibbols, a Couple of 
Shalots, ſome Muſhrooms, if you have any, and ſome Cruſts of Bread, 
and let them ſoak. The Lentils being boiled enough, pound and put 
them into the Stew-pan with your Cullis to ſoak, ſtrain it well through 
a Sieve with a Ladle into a Kettle, keep it hot, and add a ſilver 
Spoonful of whole Lentils reſcrved; then {oak ſome rum of Bread in 
your Soaking-broth, put into the Middle of your Diſh a large Cruſt of 
Bread, taſte it, let your Callis of Lentils be reliſhing, pour them over 
your Soup, and ſerve it up hot. 


A Craw-fiſh Soup. 


SOAK ſome Crofts in your Soaking-broth, let them flick to the 


Bottom of your Diſh, put in the Middle a large Cruſt, and pour a Cul- 


lis of Craw-#$ſh over it. Sce the Way of makivg this Cullis, in the 
Chapter of Calliſſis. 
A Soup of green Peaſe, 
SOAR ſome Cruſts in your Soaking-broch, till they ſick to the 
U Bo.tom, 
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Bottom, put a large Cruf: i in the Middle, pour into it ſome Soup of 
Peaſe ſtrained off, and ſerve it up hot. 


A Cad. age -ſoup. 

TAK ſome Savoys, or Cabb age, cut them into Halves, and 
blanch them ; put them into cold Wate r, take them out, ſqueeſe them, 
and tie them up in two or three Parcels; put them in a Kettle with 
Onions, Carrots, Parſtips, and Parſlcy-roots, a Dozen of each; moiſ- 
ten it with your Peaſe broth, and ſeato n it with S loves and Salt ; let 
it boil together, and, when half boi! ea, put two Spoonfuls of ace of 
Onions, and ſome brown Butter, into it; when boiled enough and 
reliihing, ton k ſome Crafts in a Stew- Pan, which when ſoaked enough, 
diſh them up with a large Cruſt of Breat in the Middle, and your 
Cabbage round it; let your Erotu lopk w cl, paur it over your Soup, 


and icxve it up het. 
A Sonu» ey th Cardes. 


TAKE Cardes dreiled for a dainty Diſh, the ſinalleſt of which are 
to garniſh your Soup; cut the others in Slices, and put them in a 
ſmail Kettle, with ſome Cullis of Carps, or Craw-fifſh ; put the Cruſt 
of a Freach Rol into a Siew-pan, ſoak it in your Soaking-broth, 
diſh it up, garniſh it with Card: . put a large Cruſt of read in the 
Middle, pour more Broth over it, and ſome Cul !lis, and ſerve up your 
Soup hot, The Way of mak ing this Cullis fec, in the Chapter of 


Cel. J. 
1111; 4 2 (OD. 


PUT good Milk over the Fire in a Ste w- pan, or Kettle, with ſome 
Sugar, a Stick of Cinnamon, a Laurel- Leaf, and a little Salt; when 
it is near bo ling, put in fix Volkes of new laid Eggs, mist with Milk, 
and ſtrained through a Sieve, and keep it hot; cut Home Bread into th in 
Slices, and dry mem beſore the Fire; place the m in your Diſh 1, tO ſoar 
in your boiled Mill, do not let it boil, an! ſerve up your Soup hot 
You may garvith it with B:lets or Meringues. If you do not thicken 
your Milk with Toll of £7935, pound Half a Pound of iweet Al- 
monds, moiſtening them a little now and then with Milk, and ſtrain 
them through a Strainer with ſome M; lis, a little Sugar, and a Zeſt of 
green Lemons; pour the Liquor in a Stew-pan, warm it, pour it o- 
ver your Sour, und garniſh it, as before 

A Punphin-ſoud wilh Milk. 

* +1 your Pumpkin into Dice, fry them in a Stew-pan with good 
Butter, Py ſeaſonet with Salt, and add Parſley, Chervil, and fect 
Herbs; put theſe fried Dice into an earthen Pot with boiling Milk, pour 
it over ſome ſoaked Cruſts, and garniſh the Diſh wich fried Bread. 


A while S$0up made 2 <vith Pearches. 

GUT and waſh three or four Pearches, boi! them in Water with 
Salt, ſkin them, reſerve the beſt on them hal e, and take off the Fleſn 
of the reſt; tal: e two Dozen of iwect Almonds, peel and pound them, 
maiſten them with a little c'ean Water, add the Fleſh of your Pearches 
to them, mix and pound it well, pu! Onion, and ſome Parſnips cut 
into $i:ces, into a Stew-pan with a litcle Batter, toſs them up two or 
tarec Limes, and do not let them be too brown; add a little Parſley 


and 
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and whole young Onions, moiſten your Pan with ſome Fiſh-broth, put 
ſome Crums of Bread in it, Muſhrooms cut 2n Slices, if you have any, 
and a little ſweet Baſil, and let it fiew ; then take your Callis out of 
the Mortar, mix it with the roth in the Stew. pan, {rain all together 
through a Steve, and pur it into a Kettle, or earchen Pot. Get ſome 
ſoft Roes of Carps blinched and drained, and boil them in a Stew 
dan with ſome Pih-broth; this done, put it over a Charcoal Fire, 
oak ſome Cruſts in your Shalk ing broth, put the reſerved Pearch in the 
Middle of your Diſh, and garnich it with the ſoft Roes; let your Cul- 
lis be hot and reliſhing, pour it over your Soup, and ſerve it up hot. 
You may mate S ups wit either Qavivers, Pikes, Turbots, Floun- 
ders, Pluce, Burts, cr Dabs, after the ſame Manner, there being no 
other Diirerence than that of the Fiſh. 
A Sour with forced Carps. 

TAKE a Couple of middling Carps, ſcald and ſkin them, take off 
the Vieth, put it o a Dreſſir with ſome Parſley, ſhred Chibbols, 
Maſhroons, and ſome freſh Butter, and ſeaſon them with Salt, Pep- 
per, ſweet Hers, and ſi e S ice; this dove, mince it all together, 
mixing it with three or four Volks of Eggs, and ſome Crum of 
Bread, boiled in Cream, and pound it in a Mortar. Take the 
Bones of your Carps, cat off the Ends of the Tail, and put them 
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a Balciug- pan rubbed with Butter, and ſtrewed with a little Salt; 


Carp; pour ſome melted Butter over your Carp, ftrew them with 


Point of a Knife, ſend them to the Oven, or dreis them, with Fire 
over and under. You may make a Cullis, as follows, «zz. Take a 
Carp, fin, gut, and waſh it, cut it into Bits, put it in a Stew-pan, 
with Butter and ſome Slices of Onion, cover the Pan, and let it ſtew 
Nowly ; your Carp being pretty brown, moiſten it with your Soaking- 
broth and Fiſh-jelly. Brown, in another Stew-pan, a imal! Handful 
of fine Flour, with freſh Butter, and, when brown, mix it in the Stew- 
pan, where your Carp is; ſeaſon it with Muſhrooms, iweet Baſil, 
Parſley, and Slices of Lemon; let it ſweat flowly, and, when it is 
ready and reliſhing, take of the Fat, take your Carp out of the Stew- 
pan, ſtrain your Cullis through a Sicve, and keep it warm in a Ket- 
tle. This done, ſoak ſome Cruſts in your Soaking-broth, before you 
ſtrain it of, and, when ready, diſh up your Soup; garnith it with 
your Bits of Carps, or fried Bread, p'ace in the Middle your forced 
Ca: ps, with your Cullis over them, and ſerve this Soup up hot. 

You may male Soups with ail Sorts of forced Iſh, after the fame 
Manner. | 
A Soup made with Barbetls, 

CLEAN your Barbels, and put them into a Stew-pan, with a Glaſs 
of white Wine; ſeaſon them with Salt, Pepper, Cloves, Onions cut 
into Slices, and a little Butter; moiſten your Pan with ſome Water, 
let it boll, keep the two beſt of your Barbels, with their Livers, to be 
put into your Soup, and cut the other Barbe's in Slices, to garniſh 
your Diſh. After this, ſoak os Cruſts of Bread in Soaking-broth, 


2 ſtrain- 
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ſtrained off, and, being ſoaked enough, diſh up your Soup, placing 


over it the two reſcrved Barbels with the Livers, and round it the a- 
foreſaicl Slices, with a Cullis of Craw-fiſh, a Cul is of Carp, or a white 
Cullis over it. Fo make theſe Culliſſes, ſee the Chapter of Calli es. 

A Pike-ſoup with Oyſters. 

GUT a Pike, cut it in two, pu: it in a Stew-pan, with Slices of 
Onion, ſome Salt, Pepper, and Cloves, arid let it ſtew; ſcald another 
Pike, gut, waſh, and lit it in two, cut it in Bits, and put them in 
another Stew-pan, with ſome Butter, Slices of Onion and Carrots; co- 
ver your Stew pan, and put it on a flow Fire, When theſe Bits 
of Pi e are brown, moiſten them with Fiſh-broth; now brown a Hand- 
ful of fine Flour in ſome Butter in another Pan, put it where your 
Pike is, ſeaſon it wita ſweet Bafil and Slices of Lemon, and let it 
ſtew ; when ſtewed and palatable, take off the Fat, ſtrain it off, and 
keep it warm in a Keitle. Lake a 1. ficient Quantity of Oyſters, 
to ganirſh your Dith ; blanch them in Water, take them out, and Keep 
them warm in a Stew-pan, with a little Broth. 

A Scup with Sea-ducks, called Macreuſe, and Cabbage, 

LET your Sea-ducks be half roaſted, cut the Hearts of a Cabbage 
in two, waſh and blanch them well, and put them in cold Water; 
take them out, ſqueeſe them, make two or three Parcels of them, 
end tie them with Packthread. After this, put the Cabbages in a Ket- 
tle with your Sca-duck, ſome Carrots, Parſnips, Parſley- roots, and 
Onions; moiſten the Kettle with Leat Broth, ſeaſon it with Salt, let 
it ſtes, and be reliſhing. Soak ſome Cruſts of Bread with the Broth 
in a Stew pan, or in your Diſh; when ſoaked enough, ſerve up your 
Soup, put your Sca-ducks over it, garniſh your Dith with your Cab- 
bage, ſtrain of your Cauvage-broth, pour it over, and ſerve it up hot. 

A Soup with Sea-ducks and Turneps. 

LET your Sea-ducks be half roaſted, as before, and ſcrape ſome 
French Turneps; cut them into Dice, or Slices, blanch them in boiling 
Water, and le: them boil in a Kettle, with ſome of your Soaking broth ; 
ſome of which put likewiſe in a Stew- pan with Cruſts of Bread to ſoak ; 
when ready, dith up your Soup, lay your Sea ducks overrit, garniſh your 
Diſh with your Turneps, let the 'Vurnep-!:quor be good, pour-it over, 
and ſerve it hot. 

Soup with Muſcles. 


PICK your Muſcles, waſh them in four or five Waters, and put 


them in a Stew pan, with Parſley, Chibbols, Cloves, and ſome Butter; 
cover yoyr Pan, put it over tue Fire, and ſtir your Muſcles now and 
then; when enough, take them out of heir Shells, put in your Cullis, 
and reſerve the beſt of them in their Haif-{hel!, to garniſh your Soup. 
To make this Cullis, ſee the Chapter of Calliſſes. Then foak ſome 
Cruſts of Bread in a Stew-pan, in your Soaking-broth, and, when rea- 
dy, diſh up your Soup; garnith it with your reſerved Muſcles, put a 
large Cruſt of Bread in the Middle, pour ſome of the Broth over your 
Soup, and then your Cullis, and ſerve it up hot. 
Water-foup. 

TO make a good Water ſoup, put a Kettle of Water in the Even- 

ing to the Fire, and, when lukewarm, put about two 1 - 
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Peaſe in it, a Dozen of Carrots, as many Onions, ſome Parſnips, Parſ- 
ley roots, ſome Celery and Leeks, the Half of a Cabbage, and Tur- 
neps, and keep the Kettle to the Fire, till the next Day; when your 
Peaſe are done, take the Kettle off, and let your Broch ſettle ; put in 
a Stew - pan over the Fire a Dozen of Carrots, and as many Onions, 
Parſnips, and Turneps, with ſome Butter; ſtir it now and then, and, 
when it is yellowiſh, put in ſome of your Peaſe- ſoup, and take off the 
Fat, ti J all the Butter is waſted; then put it into a clean Stew. pan, 
with ſome Bunches of Celery, Leeks, and Parſley- roots, ſeaſoned with 
Salt and Cloves ; having filled the Kettle with the ſaid Soup, let it 
ſtew over a flow Fire, let your Soup be thin, and look well; when it 
is reliſhing and ſtrained off, ſoak ſome raſped Cruſts of Bread in it; 
oe Soup being ſoaked, Giſh it up, place a large Cruſt of Bread in the 

iddle, with ſome of the aforeſaid Roots round it, pour over more 
Soup, and ſerve it up hot. 


Milſcle-ſoup with a green Cullis. 


CLEAN your Muſcles and waſh them well in ſeveral Waters; 
put them in a Stew-pan, with ſome Butter, Parſley, and Onions cut 
into Slices; cover it, put it over the Fire, and ſtir it now and then; 
your Muſcles being opened, lard them, and put Part of them in a {mall 
Stew-pan, to be placed afterwards in their Shells: Now put in But- 
ter, ſome Parſley minced, Chibbols cut ſmall, ſweet Herbs, and fine 
Spice, and toſs them up; put the Juice cf a Lemon over them, and 
fill as many of the Shells, as is requiſite to garniſh your Diſh ; then 


place them in a Baking-pan, and ſtrew them with Crums of Eread ; 


this done, put them in the Oven, to get a Colour; when ready to 
{crve up, make a Cullis of Muſcles to be put over your Soup, which 
is made thus, viz. Put in a Stew-pan a Bit of Butter, an Onion cut 
in Slices, and ſome Slices of Carrots, and Parſnips ; toſs up the Pan 
over the Fire, moiſten it with ſome of your Soaking-broth, and add 
a Bit of the Crum of a Loaf, ſome Muſhrooms, Cloves, and Chib- 
bols, with a Sprig of Parſley ; ſcald a Quarter of a Pound of ſweet 
Almonds, peeled and pounded, and pound with theſe a good Part of 
the Muſcles you have reſerved ; when your Cullis is relithing, take out 
the Roots, put in your pounded Almonds and Maicles, and ſtrain them 
through a Sicve; then put them in a ſmall Kettle, with ſome few 
Muſcles, and a Couple of Slices of Lemon, cover your Kettle, and 
keep it warm ; this done, put the Cruft of a Loaf in a Stew-pan, to 
bak in ſome of your Soaking broth, diſh it up, place, in the Middle 
of it a large Cruſt of Bread, and, having put ſome more Broth into 
your Diſh, garniſh it with your Muſcles, and put your Cullis of Muſ- 
cles over it, and ſerve it up hot. | 


A Craw-fjÞ-ſoup, 


GET as many Craw-fiſh as will ſerve your Diſh, boil them in Wa- 
ter and Salr, take off the ſmall Claws together with the Ends of the 
great ones, pick their Tails, and with their Ends 22 your Diſh, 
towards the Middle; pick the reſt very clean, and pound the Shells, 
Take a Carp, ſcale, waſh, and cut it into Quarters ; put a Bit of But- 
ter, with ſome Onions cut into Slices, in a Stew. pan, put your Carp 
imo it, cover the Pan, and put it over the Fire; when it is a little 

U 3 coloured, 
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coloured, moiſten it with your Soaking-broth, ſeaſon it with Cloves, 
Lemons cut in Slices, ſweet Baſil, Parſley, Muſhrooms, and a few Crums 
of Bread, and let your Cullis be reliſhing; take out your Carp and 
Onions, and, being mixt with your pounded Shells, ſtrain off your Cul- 
lis; when ftrained, put it in a ſmall Ketile, and keep it warm; then 

ut the Cruſt of a Loaf in a Stew-pan, with ſome of your Soaking- 
Broch ; let it ſoak a While, diſh it up, garnith it with your Craw-fiſhes, 
put a large Cruſt of Bread in the Middle, pour over your Cullis, and 


ſerve it up hot. 
Melon ſoup. 


CUT your Melon, toſs it with Butter, as with the Pumpkin ; let 
it be done, ſeaſoned with Salt, Pepper, and a Bunch of ſweet Herbs; 
then Hrain it through a Sieve, with either Fiſh broth or Soaking-broth, 
and ſoak ſome Cruſts of Bread with the ſame Sort of Broth. ; your 

Bread being ſoaked, diſh it up, garniſn your Diſh with fried Melon, 
and ſome Kernels of Pomeg anate, if you have any; put a large Cruſt 
of Bread in the Middle of your Soup, pour over it your Cullis of Me- 
lon, and ſerve it up hot. 

Another Sort of Melon Soup. 

MAKE your Melon-ſoup with Milk, lie that of a Pumkin (with 
tlus Difference, that you put Sugar into this laſt) garniſh your Dich with 
Macaroons, criſped Almonds, and Sugar-bitkets, and ſerve it up hot, 
without Soaking. 

A South with Ariichoke-bettoms. 

TAKE two or three Dozen of Suckers, and boil them in Water, 
till the Choke may be eafily taken off; when done enough, take 
them out, and put them in freſh Water; take off the Chor es, pare 

them round, and put them in a S'ew-pan, with a lit le of your Soak 


a>” 
ing-broth, to ſtew over a ſlow Fire, till they are done; then ſoak 
ſome Cruſts of Bread in ycur Soaking-broth in your Stew-pan, or in 
a Soup-diſh ; when ſoaked, garniſh your Soup with your Suckers, 
place the largeſt in the Middle, let your Soup be reliſhing, pour over 
it a little Cullis of Craw- fiſh, and ſerve it up hot. 

Tur Manner of making a Cullis cf Craw-fiſh, ſee in the Chapter 
of Culljjcs. 

Ar another Time, your Suckers of Artichokes being dreſſed, pick- 
ed, and pared round, force them with minced Fiſh, putting over 
them ſome Crums of Bread; then butter a Baking pan, place them 
in it, and bake them with Fire under and over, to get a good Co- 
our; when baked, garniſh your Soup with them, and ſerve it up 


hot. 7 
A Tortoiſe-foup. 

TAKE Tortoiſes, cut off their Heads and Paws, and put them in 
Water; put a Kettle on a Stove, and put ſome Water into it with a 
Bit of Butter, an Onion ſtuck with Cloves, a Bunch of ſweet Herbs, 
a vlice or two of green Lemon, and Salt ; when boiling, put in your 
Tortoites, arid Jet them boil, till they quit their Shells; when done, 
take them out, take off their Shells and Skins, and take out the Gall 
dexterouſly ; 
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dexterouſly; cut your Tortoiſes into four Parts, as you do the Legs of 
Chickens for a Fricaſſee; tols them up in the Stew-pan with a little 
freſh Butter, ſome ſmall Muſhrooms, ſome Truffles cut in Slices, a 
Bunch of ſweet Herbs, and ſeaton it with Salt and Pepper; moiſten 
them with a little Fiſh-broth, and let them ſoak over a flow Fire; put 
Half a Dozen of Bottoms of {mall Artichokes into it, and ſoak ſome 
Cruſts of Bread in your Soaking-broth in a Stew-pan, or in a Diſh; 
then take tae upper Part of one of your Tortoifes Shells, dip it in a 
thin Fritter paſte, and fry it; when fried to a Colour and your Soup 
ſoake:, place tie hell in the Middle, and let your Ragout be reliſning, 
as well as your Cullis ; thicken your Ragout with Culiis of Craw-filh 
half brown, garniſh your Diſh with ſome Bits of the Tortoiſe in Ra- 
gout over it, pour your Cullis with the reſt of the Ragout ever it, and 
ſerve it up hot. See the Manner of making this Cullis, in the Chapter of 
Calli s. 

A Soup with ſmall forced Loades, called Profiterole. 

TAKE fix imall Loaves well raſped, of the Bigneſs of an Egg, 
make a Hole at the Bottom, and take out the Crum ; ſtuff them Wien 
the Heſh of a Carp, and ſtop the Hole with the Cruſt you lett ; tie 
round your Loaves with Packthread, ſoak then a Moment in Milk, 
taize them out, and let them drain a little: Now fry them in drawn 
Butter, take them out, and put them in a Diſh, to dry a little; then, 
having ſ:aked ſome Crufts of Bread in fome Fith broth in your Diſh, 
place your Loaves over year Soup; make a Ragout with the ſoft Roes 
of Carps, the Tails cf ſome Craw-ſiſh, ſome Mutlronms and Trufiles; 
the Way of making which fee, in the Chapter of Rygouts, Garniſh 
your Soup round with ſome ſoft Roes, thicken your Ragout with a 
Cullis of Craw-fiſh, let your Cuilis and Ragout be retiſhig, and, ha- 
ving poured them both over your Soup, ſerve it up lot. 

You may pour over this Soup a brown Cullis made with Carps, a 
white Cullis, or a Cullis of Craw-fiſh, W. thout putting any tlling in it, 
but forced Loaves. 


white Soup with Cruſts of Bread. 
TAKE the Cruſt of a French Row), cut in two, take out the Crum, 
and let them ſoak in ſome Soaking-broth, till they flick to the Bot- 


tom cf the Diſh; then pour over them a white Culits of Pearches, or 
Pikes, and ſerve it up hot. 'To.make this Cullis, fce the Chapter of 


Ct J 77978 . 
An Onion: ſoup. 

PEEL three or four Dozen of Onions, all of a Size, biach and 
drain them, put them in a ſmall Kettle, or cartlien Pot, and moiſten 
them with ſome Soaking. broth ; (the Way to make it is ſcen, in the 
Beginning of this Chapter.) The Cruſts being ſoaked, place a large 
Crait in the Middle, garniſh it with Onions, let your Soup be re- 
ligung, as well as the Broth in which your Onions were dreſſed, pour 
the ſame over your Soup, and ſerve it up hot. 


| Us Ano- 
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Another Onion: ſoup. 

TAKE a Doren of Onions peeled, and cut them in Slices; put a little 
Butter into a Sew pan, with your Onions; let them ſtew, till they 
are a little brobn, frew them with a little Flour, and moiſten them 
with either thin Peaſe-ſoup, or Water; ſeaſon them with Salt and a 
little Pepper, let them boil, about Half an Hour, let the Soup be reliſh- 
ing, and add a little Vinegar ; then ſoak ſome Cruſts, or Slices of Bread, 
with the Broth in which your Onions were dreſſed, put all in your 
Soup, and ſerve it up het. 

A Soup with Hop-lops. 

BLANCH your Hop-tops, tie them in Bunches, and put them 
over the Fire in a Kettle, or an earthen Pot, either with ſome thin 
Peaſc- ſoup, cr Jnice of Onions, or Soaking-broth 3 when done, ſoak 
ſome Cruſts in your Soaking-broth ; your Soup being enough, diſh up, 
and garniſh your Diſh with the Hop-iogs ; put a large Cruit of Bread in 
the Middle, pour over the Brothi of the Hops, and ſerve your Soup hot. 

You may pour over this Soup either a Cullis of Craw-fiſh, or of 
Carps, or a white Cullis. 

A Scup made, the Julian May. 

TAKE ſome Hearts of Lettuces, and Tops of Aſparagus, when 
they are in Seaſon, and blanch them with a Dozen of white Onions; 
take a Bunch of the Aſparagus tops, and another Bunch of the Let- 
tuces, and put them, with your Onions, in a ſmall Kettle, with two 
Handfuls of green Peaſe ; moiſten them with Soaling-broth, and let 
it be done over a flow Fire; when half done, put in a Handful of 
Purſlane, and as much cf S:rrel, with a few Sprigs of Chervil; ſoak 
ſome Cruſts in your Soakivg-broth, or the Broth of the Roots, and, 
when Joaked en: ugh, put them in a Diſh, with a large Cruſt in the 
Middle; garniſh it with your Onions, Aſparagus- tops, and Lettuces, 
and, your Eroth being reliſhing, pour it over, and ſerve it up hot. 

| A Purſlane-ſoup, 

WIEN your Purſlane is young, you need only cut the Sprigs off, 
but kecp their whole Length; boil them in a ſmall Kettle, with ſome 
Peaſe-ſoap and Onion-Juice, both of the ſame Quantity; when your 
Purflane is boiled enough, ſoak ſome Cruſts in ſome of the Br. th, 
called Pott-gs of Health, mentioned bef. re in this Chapter; when 
ſ axed, diſh it, garniſh it with the ſaid Purſlane, let the Broth be re- 
lifting, pour it over, and ſerve it up hat. 

| Gravy mage wit Roots, &c. 

CU Telome Rocts very ſmall, and cut into four a Number of Oni- 
ons, proportioned to the Quantity of Gravy yen deſign to make; put 
all, with a Et of Butter, into a Stey-pan on a brisk Fire, ſtir it now 
and then with a vrooden Ladle, and, your Onions and Rocts being 
br wn, me iſten them with Peaſe- breth; ſeaſun them with Parſley, Chib- 
b Is, { me CI ves, a Sprig ef ſweet Baſil, a little Thyme, and Muſh- 
room”, if yu have any; let the Liquor ſtew ſl Wu, let it be reliſn- 
ing, and, when done, {train it eff, and uſe it wich all S rts ef Ra- 


You. 
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Another Sort of Fuice made with Onions. 

CUT a Number of Onions into Slices, according to the Quantity 
of Juice you deſign to make; take a Stew-pan, put a Bit of Butter in- 
to it, with your Onions, put it over the Fire, and ſtir it now and then 
when. your Onions are pretty brown, moiſten them with ſome Peaſe— 
Soup, ſeaſon them with Salt, Parſley, Chibbols, ſweet Baſil, 'Thyme, 
Cloves, and ſome few Muſhrooms ; let it ſtew ſlowly, and let it be 
reliſbing; when enough, take of the Fat and ſtrain it, and it is to be 
uſed with all Sorts of Diſhes with Fiſh. 


A general Cullis for Fiſh. 


SCALE and waſh ſome Carps, gut and lit them in two, and cut 
them in Bits; put ſome Butter in a Stew-pan and place in it, firſt, 
ſeveral Slices of Onions, and then your Bits of Carp; put ſome few 
Slices of Roots over them, cover your Pan, and put it over a ſlow. 
Fire; when the Onions ſtick to the Bottom, put in ſome Peaſe-ſoup, 
(See the Way of making it, in the Chapter of Lenz Soups ;) ſeaſon 
your Cullis with ſweet Herbs, Parſley, Chibbols, and two o. three 
Cloves of Garlic : Pat a Lump of Butter into another Stew-pan as 
large as the other, and put it over the Fire, with a ſufficient Quanti- 
ty of fine Flour ; ſtir it with a wooden Ladle, till it be a little brown- 
3th ; then ſtrain off ſome of the Liquor of your Carps into it, in order 
to mix the Flour thoroughly, and pour the whole in your Cullis ; put 
in a peel'd Lemon cut in Slices, with ſome Garlic, {weet Bafil, Par- 
fey, Chibbols, Muſhrooms, Truffles, if you have any, and a Bot- 
tle of Champaign, more or leſs according to the Quantity of Culliz 
you make ; let your Cullis be reliſhing, and pleaſing to the Eye ; if 
it 15 not well colour'd, put init as much of your Gravy of Onions, as 
you think fit; let it ſtew ſlowly, and make Uſe of this Cullis with all 
Sorts of Fiſh Courſes. | 

N. B. IxsTEaD of Carps, you may uſe any other Fiſh, 

Cullis of Craw-fifh, 

TAKE ſome ſmal! Craw-fih, waſh and boil them in a little 
Water, with Oatons cut into Slices, a Sprig of ſweet Baſil, a little 
Thyme and Parſley, ſeaſoned with Salt and Pepper; when your 
Craw-fiſh is enough, take them out, pick them, keep their Tails for 
any other Uſe you think fir, and pound the Remainder with the 
Shells; put a Bit of Butter into a Stew-pan, with three or four Slices 
of Onion, a Carrot cut into Slices, and a Parſnip; toſs them up in 
your Pan twice, or thrice, and moiſten them with your Fiſh-broth, or 
Soaking-broth 3 (the Way of making whereof ſee, in the Chapter of 
Soups.) Then put a Crum of Bread in it, ſeaſon it with Parſley, 
Chibbol, a Sprig of ſweet Baſil, Half a Lemon peel'd, and cut into 
Slices. You may alſo put into it ſome of your general Cullis uſed with 
Fiſh, Let your Cullis be reliſhing, take out the Roots with the Skim- 
mer, mix the Cullis with your pounded Craw-fiſh, and ſtrain it di- 

ectly through a Strainer. You may uſe this Cullis wich all Sorts of 
Diſhes with Cullis of Craw-fiſh. | 


Cullis of Craw-fiſh for Soups. 
POUND well ſome Craw-fiſn Shells, and put a Bit of Butter 
mg 


298 | The Mob ERN COOK. 


into a Ste- pan, with ſome Slices of Onions, Carrots, and Parſnips; 
toſs them up well over the Fire, and moiſten them well with ſome 
good Filh-broth ; ſeaſon them with Parſley, Chibbol, ſweet Baſil, 
Half a Lemon peel'd and cat into Slices, and fome Crum of white 
Bread, and let your Cullis be reliſhing ; take out all the Roots, mix 
it with the pounded Shells of Craw-filh, ſtrain it immediately through 
a Strainer, and keep it warm in a ſmall Kettle. You may make Uſe 
of it wich all Sorts of Soup, in which Cullis of Craw-fh is uſed, but 
thicken it a little more for Courſes, 
Cullis of Muſcles for Soups. 

TAKE ſome Muſcles, waſh them well, and put them over 2 
briſk Fire in a Stew-pan with Slices of Onions, a Sprig of ſweet Pa. 
fil, a Bit of Butter, and ſome Parſley and Cloves; when your 
Muſcles are enough, pick them, but leave ſome in their Shells, tc 
garniſh your Soup wich; then ſtrain off the Liquor, and keep it in a 
Stew-pan. This done, half fry, in another Stev--pan, fome Slices of 
Carrots and Parſnips, moiſten them with ſome thin Broth, and ſcaſon 
them with Pariley, Chibbol, ſweet Baſil, Half a Lemon peel'd and 
cut into Slices, and ſome Crums of Bread; pound two or three Dozen 
of blanch'd Almonds, and taſte your Cullis ; it it is reliſhing, take 
the Roots out of it, and mix your pounded Almonds with it. Take 
Care to keep your Cullis as white as poſſible, ſtrain it through a Sieve, 
and keep it warm in a ſmall Kettle, with your Muſcles without 
Shells and their Liquor, 

A Cullis, aficr another Manner, for Soups with Ma/- 
| cles. 

YOUR Mafcles being done and pick'd, as before, put a Bit of 
Butter into a Stew-pan with ſome Onions, Carrots, and Parſnips cut 
into Bits 5 fry them a little, moiſten them with ſome good Fiſh-broth, 
and with the Liquor of your Mulicies; ſeaſon them, as js directed in 
the foregoing Article, and add the Crum of a Loaf. Then take a 
ſuficient Quantity of the Muſcles, that are to be put in Shells, to gar- 


niſn your Soup with; put them in a Stew-pan with a Bit of Butter, 


ſome Chibbols and Parſley cut tmall, fome ſweet Biſil, Pepper, and 
the Juice of a Lemon; keep them, about a Minute, over the Fire, to 
be well reliſhed ; put two or three Muſcles, with forme of their Liquor, 


into each Shell, place them in a Biking-pan, firew ſome crumm'd 


Bread over them, and put them either in the Oven, or under a Cover, 
to get a Colour. You may garniſh wich theſe Mulcles, thus dreſs'd 


and colour'd, all Sorts of Soups with Muſcies. Pound ſome of your 


pick'd Muſcles, let your Cullis be reliſhing, take the Roots out of it, 
and mix the pounded Muſcles with it; this done, ſtrain it off, and 
keep it warm in a ſmall Kettle, with the reſt of your pick'd Muſcles. 
You may likewiſe uſe this Call:z with all Sorts of Soups dreſſed with 
Muſcles. 
A green Cullis with Peaſe. 

TAKE ſome of the largeſt green Peaſe, put them in a Kettle with 
hot Water, fe:ſfoned with a little Salt, ſome green Baſil, Parſley, and 
om of the Green of Chibbol, and {i them a doing; then pick and 
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waſh a Handful of Spinage, as much of the Green of Chibbol, and a 
Handful of Parſley, all blanch'd in boiling Water; throw them into 
ſome freſh Water, ſqueeſe and pound them, Put a Bit of Butter into 
a clean Stew-pan, with tome Bits of Onions, Carrots, and Parſnips; 
toſs them up well, moiſten your Pan with Peaſe-toup, and ſcaſon it 
with Chibbol, Parſley, and a Sprig of ſweet Baſil; taſte it, and let 
your Cullis be palatable; take the Roots out of it, take the pounded 
Green out of the Mortar, and in the {ame pound your Feaie; mix 
them with your Cull:s, and your Green; after this, ſtrain the 
Whole through a Strainer, and keep it warm ina ſmall Kettle. You 
may uſe it in all Sorts of Soups, 


Green Cullis with green Peaſe. 

TAKE ſome green Peaſe, and do them with a Bit of Butter, ſome 
Parſley, and ſome of the Green of Chibbol; ſtir them now and then 
in the Stew-pan, and, when done, pound them; fry ſome Slices of 
Onions, Carrots, and Parinips, with a Bit of Butter ; then moiſten 
the Whole with your Peaſe-loup ; put Parſley and ſome of the Green 
of Chibbol to it, and let it ftew ; taſte your Cullis, let it be palatable. 
take out the Roots, mix your pounded Peaſe with it, ſtrain the Whole 
through a Sieve, put it in a ſmall Kettle, and keep it warm. 

NM. B. Daxss ſeparately a Handial of green Peaſe, with ſome 
Broth well ſeaſoned ; which done, put them into your Cullis, to ſhew 
that it is a Cullis of green Peaſe, You may uſe this Cullis with all 
Sorts. of Soups and Cruſts, as likewiſe with Courſes, by making it a 
little thicker, 

A Cuilts of Soles for Soups. 

TAK E ſome Soles, ſcale, gut, and waſh them clean, and let 
them be done in Peale-ſoup, ſcaſoned with Onions, Parſley, ſweer 
Herbs, and Cloves; your Soles being done, take them out, take off 
their Fleſn, and pound the Bones; then fry ſome Slices of Onions, 
Carrots, and Parſnips; moiſten them with your Broth of Soles, and 
with your Peaſe ſoup, and add ſome Crums of Bread; let your Cullis 
be palatable, and take your pounded Soles out of the Mortar; pound 
two or three Dozen of ſweet Almonds blanch'd, ſtrain the Whole 
through a Sieve, put it in a {mall Kettle, and keep it warm. You 
may uſe ſome of this Cullis with all Sorts of white Soups, or with 
Cruſts, or firſt Courſes, but then you mult put no Almonds in it, aud 
make ita little thicker, 

A Cullis with Lentils, 

TAKE ſome Lentils, pick and waſh them well, boil them in a 
Kettle with hot Water, and ſeaſon them with Salt, Onions, and a 
Couple of Carrots; fry a Couple of Onions cut in Slices in a Stew— 
pan, with ſome Carrots and Parſnips cut in Bits; moiſten them with 
your Peaſe-ſoup, and with your Gravy for Fiſh ſeaſon them with 
Cloves, ſweet Herbs, Parſley, and a Bit of the Cram of a Lor; 
pound your Lentils, but keep ſome of them whole, to put into your 
Cullis ; your Lentils being pounded, let your Cullis be palatable ; 
take out your Roots, mix your pounded Lentils with your Cullis, and 
ſtrain it through a Sieve; then put it in a ſmall Kettle, _ your 

entile 


n _ 


8 3 —— - 
8 4 7 > — 4 
__ — — —ů OOO — —— — 


* — 


"> - — * _ 
9. ʒ ̃ 4K«4« — . — — 


300 The MopE RN COOK. 


Lentils whole, and keep it warm. You may uſe it with all Sorts of 
Lentil-ſoups, either with Crults, or otherwiſe. 


A Cillis with Pearches. 


TAKE ſome Pearches, ſcale, gut, and waſh them clean, do 
them with ſome Peaſe-ſoup, and ſeaſon them with Onions and Par- 
fley ; your Pearches heing done, take off their Fleſh and pound it, but 
keep one or two of them whole, to put over your Soup. Then fry 
ſome Slices of Carrots, Onions, and Parſnips; moiſten them both 
with your Broth of Pearches, and with your Peiſe-ſoup ; add to them 
Muaſhrooms, Parſley, Chibbol, ſweet Herbs, Cloves, and a Bit of 
the Crem of a Loaf, and let it ſtew ; this done, take your pounded 
Pearches out of the Mortar, and pound two Dozen of blanch'd ſweet 
Almonds in the ſame Mortar; take your Roots out of your Cullis, let 
it be reliſhing, mix it with your Peaiches and Almonds, and keep 
your Cullis warm in a ſmall Kettle, Ycu may uſe this Cullis with 


all Sorts of white Soups. That of Parbeis is made, after the ſame 


Mauner. 
A Cullis of Carps. 

TAK E a Carp, ſcale, waſh, gut, and ſlit it into Halves, which 
you mult cut into {mall Pits; rub the Stew- pan with Butter, and put 
ſeveral Slices of Onion into it, with the Bits of your Carp over them; 
as ſoon as they ſtick to the Bottom, moiflen them with ſome of your 
Broth and a Ladie of your Gravy ; ſeaſon it with ſweet Herbs, Muſh. 
rooms, Parſley, and ſome Slices of Lemon; when this is done, brown 
a Bir of Butter with fine Flour in a clean Pan, moiſten it with your 
Carp-broth, put all together into one Stew-pan, and take off the Fart, 
If you have any Shells of Craw fiſh, pound them, put thein to it, 
let your Cullis be reliſhing, and ſtrain it through a Steve. You may 
ule it with all Sorts of Soups. 

A Cullis of Pikes, 

GET a Pike, gut and waſh it, and flew it in Water, with ſome 
Salr, a Couple ot Glaſſes of white Wine, ſome Onions, and ſweet 
B fil; your Pike being done, ſcale it, pound the Fleſh, put a B't of 
Batter into a Clean Stew-parn, with ſome Parſaips and Onion cut into 
Slices, and fry them a little 5 moiſten your Pan with Fiſh-broth, or 
Soaking-broth ; ſeaſon it with Cloves and ſweer Baſil, add ſome of the 
Crums of a Loaf, and let your Cullis be reliſhing; then take out the 
Roots and Onions, put the pounded Fleſh of your Pike into it, ſtrain 
it off, keep it warm in a ſ{ma!} Kettle, and uſe it with Soups made 
with Pike, with Cruft:, or what you think fit, Take Care your 
Cullis be not too thick, and keep it as white as poſſible, for 
which End you may add to it ſweet Almonds blanched and pound- 


ed. 
Fiſh-broth, 
G E T ſome Carps, ſcale, waſh, and gut them, ſlit them into two, 


and cut them in Bits; put them with ſome Butter and Onions, cut 


into Slices, into a Stew-pan, which you mult put over a ſlow Fire; 
when the Liquor turns yellowiſh, moiſten it with ſome Peaſe-ſoup 
but the Droth muit not be coloured for white Soups ;) ſeaſon the 
Whole 


' 
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Whole with Salt, Cloves, ſweet Baſil, and Parſley ; let your Broth be 
reliſhing, ſtrain it off, and keep it warm, to make Ule of it, when 
wanted. | 


CHAP. XXXI. 
Of Fiſh Stew-pans. 


Flounders dreſſed in a Stew-pan. 

AKE ſome Flounders, clean, waſh, and order them ; if they be 
large, cut them in two; take a Stew-pan, put Parſley and green 
Onions cut ſmall into it, with ſome Butter, Pepper, Salt, and tweet 
Herbs; put your Flounders into it, and toſs them, two or three Times, 
over the Fire, then place them in a filver Diſh, and put the Sauce, or 
Liquor, over them, and ftrew them with fine Crums of Bread; let 
them be done in the Oven, or under the Ccyer of a Baking-pan, to 
get a Colour ; you may allo ſtrew them with Half Crums of Bread and 
Half Parmeſan Cheeſe ; if you have not a filver Dith, you may take 
a Baking-pan, which being done, diſh them up handſomely, and ſerve 

them up with a Lemon juice over them, and hot for Entry. 

Roaches dreſſed in a Stew-pan. 

TAKE ſome Roaches, gut them, cut off their Heads, and the 


Back- fins; put Butter into a Stew-pan with Parſley and green Onions, 
cut {mall and ſeaſoned with Pepper, Salt, and ſweet Herbs; put in 


your Roaches, and toſs them, two or three Times, over the Fire; 


then take a Baking-pan (if you have not a filver Diſh) and ſend them 
to be baked in the Oven, or under a Cover, being firſt ſtrewed with 
Crums of Bread; having got a good Colour, dith tnem up with a Le- 
mon juice over them, and ſerve them up hot for Eutry. 

Plaice in a Stew-han, 

TAKE Plaice, after they are gutted and waſhed clean, order them, 
like your Flounders, and do them, the ſame Way, over the Fire ; 
when this is done, and they are reliſhing and well coloured, diſh them 
up, and ſerve them hot for Entry. The Bret-fiſh is dreſſed, the ſame 

ay. 

Barbels dreſſed in a Stero-pan. 

TAKE a Barbel, ſcale, gut, and waſh it well; put a Lump of 
Butter in a Stew-pan, with Parſley and green Onions cut fmall, and 

ſeaſoned with Pepper, Salt, ſweet Herbs, and fine Spice; put your Pan 
upon hot Cinders, to melt, put your Barbel into it, ſtrew it with Half 


Parmeſan Cheeſe, and Half Crums of Bread, and fend it to the Oven; 


when done and well coloured, diſh it up with a Lemon, juice over it, 
and ſerve it up hot. 


Tuk Turbot is dreſſed, in the ſame Manner. 


Trouts dreſſed in a Stew-pan. 
TAKE ſome Trouts, which being gutted and waſhed well, put 2 
little Mince-meat in their Belly; take a Stew pan, put a 3 of 
utter 
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Butter into it, with ſome Parſley, green Onions, and ſweet Herbs, all 
cut imall; likewiſe ſome Pepper and Salt, fine Spice, and an Ancho- 
vy cut {mall ; then put in your Trouts, and place them upon hot Cin- 
ders, and turn them now and then ; ſend them to the Oven, to get a 
Colour; diſh them up, put a Lemon juice over them, and ſerve them 
up hot for Entry. 

Taz Lotte, Soles, Salmon, Whitings, Smelts, &c. are all dreſſed 
and relyhed, the lame Way. 

Rice in a Stew-pan, 

TAKE ſome Rice, pick and waſh it clean, and boil it in a Kettle, 
with Broth and a Piece of Bacon; take a Breaft of Mutton, and cut 
it all length- ways, ſo that there may remain only four Fingers Breadth 
of Fillets on the Side, and that boti Sides may hold toge her; then 
cut it into Pieces, and lard it with large Slices of Ham and Bacon, 
ſeaſoned with Pepper and Salt, ſweet Herbs, and fine Spice. Take a 
Couple of Pigeons, lard them, and bind them with Packthread ; a 
Couple of Partridges lardel and hound, as before; lay ſome Slices of 
Bacon in the Bottom of a Kettle, and place in it your Pieces of Meat, 
then your Pigeons and Partridges, ſcaſoned with Pepper and Salt, a 
Branch of Balil, Onions, a Piece of {mall Bacon, with a Piece of a 
Bologna Sauſage, and a Bit of Ham; proceed in laying the ſame in 
your Ke:tle, moiſten it with a Ladle of Broth, or Water, and let it 
ſtew very lowly, with Fire under and over; the Whole being enough, 
place it in a Diſh, See whether your Rice is done and reliſhing, and 
put a Cullis over your Meat, with the Rice over it; beit up ſome 
Yolks of Eggs, make your Rice very ſmooth, colour it over, and ſend 
it to the Oven; when it is done and well coloured, ſerve it up hot. 
At another Time, mare a Laying of Meat, and a Laying of Rice, 
continuing the ſame, till your Dith be full. Chickens may allo be uſed, 
inſtead of other Meat. 

Quavivers dreſſed in a Stew-pan. 

TAKE ſome Quavivers, gut, waſh, and wipe them dry; put a 
Lump of Butter into a Stew-pan, with Parſtey and green Onions, cut 
ſmall, and ſeaſoned with Pepper and Salt, ſweet Herbs, and fine Spice; 
then put in your Quavivers, placed upon hot Cinders, to take a Taſte ; 
turn them now and then, place them handſomely in a ſilver Diſh, or 
Baking-pan, and firew them both with Crums of Bread and Parmeſan 
Cheeſe ; ſend them to the Oven, to take a Colour; when they are done 
and well coloured, ſerve them up hot, with a Lemon-juice over them, 
for Entry. | 

. Roaches broiled with Auchovy- ſauce. 

YOUR Roaches being gutted, cut off the Fins, ſoak them in melt- 
ed Butter, Pepper, and Salt, fry and diſh them up; make a white 
Sauce, in this Manner, wiz. Pur freſh Butter with a Duſt of Flour 
ito a Stew-pan, and a whole green Onion ſeaſoned with Pepper, Sal, 
and Nutineg ; moiſten it with a little Water, and a little Vinegar ; 
ſhake it, as you put in a Couple of Anchovies ; when your Sauce is 
thickened and reliſhed, pour it over your Roaches, and ſerve them hot. 

Roaches broiled with a Craw fiſh Cullis. 
YOUR Koachcs being gatted and fied, in the Manner mentioned 
| above, 
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above, make the following Sauge, wiz. Take a Stew- pan, put a lit- 
tle freſh Butter, and a Datt of Flour, ſeaſoned with Pepper, Salt, Nut- 
meg, and a whole green Onion, into it; moiſten it with a little Water and 
a little Vinegar, put in Half a Ladle of Craw-fith Cullis, with ſome 
Capers, and toſs your Sauce over the Stove ; when it is thickened and 
reliſhing, pour it over your Roaches, and ſerve them up hot for En- 
try. | 
Roaches in Slices. 

GUT your Roaches, and fry them; then cut off their Heads, 
ard take the Slices, which place in a Diſh for an Entry; pouring over 
them a ſmall Ragout of Craw-fith, or Oyſters, or elſe a white Sauce. 
The Way of making theſe Ragouts may be ſeen, in the Chapter of 
Ragouts. | 

Reaches marinated. 

GUT your Roaches, cut off their Heads, and take off ſome Slices; 
then put them into a Diſh, or Stew-pan, with ſome Slices of Onions, 
whole green Onions, together with ſome Bay-leaves; ſcaſoned with 
Pepper and Salt ; add the Juice of a Couple of Lemons, or a Daſh of 
Vinegar ; let them marinate, for an Hour, or two; Muhen marinated, 
take them out of the Marinade, wipe them dry between two Linnen- 
cloths, ſtreẽw them with Flour, and fry them in drawn Butter. When 
they are fried and pretty brown, take them out, and let them drain 
put a Napkin folded up in your Diſh, place them handſomely upon 
it, and ſerve them up hot for a ſmall Entry. 

Fillets of Roaches with ſweet Herbs. 

GUT your Roaches, cut off their Heads, and take them off in 
Slices; put them into a S:ew-pan with a few ſweet Herbs, ſome Parſ- 
ley, and grcen Onions cut ſmall, and ſeaſoned with Pepper and Salt; 
put melted Butter to them, and let them ſeaſon, for an Hour to get 
a Taſte ; then ſet them upon hot Cinders, to melt the Butter; firew 
them with fine Crums of Bread, and broil them; make a Remoulade 
with good Oil, a few Capers and Parſley cut ſma l, with a ſmall green 
Onion, an Anchovy, Pepper and Salt, Muſtard, a little Nutmeg, and 
a Lemon-juice ; the Whole being well mixt together, put them into a 
Saucer, or under your Roaches ; the Slices being broiled pretty brown, 
place them in their Diſh, and ſerve them for Entry. 


Fried Roaches, 

SCALE your Roach, and ſlice it on the Back at Length; after 
you have rubbed it with Butter, and ſtrewed it with Salt, broil it upon 
a ſlow Fire, and let it take a good Colour, You may ſerve it up 
with Sorrel, and white Sauce, Anchovies, or a Ragout of Muſhrooms, 
or a brown Sauce with Capers ; or elſe with a Sauce made with freſh 
Putter, green Onion, Parſley cut ſmall, and Capers ; put the Whole 
into a Stew-pan with Seaſoning, and ſtir it up with your Liver, to 
thicken the Sauce; or you may ſerve it up with a Craw-fiih Cullis, if 
you have any, or with another Cullis. | 

Roach in Court-Bouillon. 

HAVING ſcaled, and ſliced it on the Back, put it a ſtewing with 
Waite Wine, a little Vinegar, Pepper, Salt, Bay-leaves, Onions, Cloves, 
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green Lemon, and a Lump of Butter; when done, take it out; and 
ſerve it up upon a Napkin for a Diſh of fried Fiſh, 


CHAP. XXXII. 
Of Salmon, 


Salmon in Surprize with Gravy, 


looſen on both Sides from the Head, to within two or three In- 
ches of the Tail; bone it, cut the Fleſh in Slices, add Slices of Carp, 
Soles, Pike, boiled Ham, Neats Tongues, Cervelas, Truffles, and 
Muſhrooms, all cut in Slices; then put the Cuttings of all your Fiſh, 
chopped ſmall together, with a Piece of B. con into a Stew. pan, toge- 
ther with an Udder of Veal, blanched and ſcaſone 1 with Pepper, fine 
Spice, and ſweet Herbs ; add three or four Yo'ks of Eggs, the White 
whipped up to Snow; ſeaſon your Slices with Pepper, Salt, ſweet 
Herbs, and fine Spice; put theſe in your Stuffing with Half a Bot le 
of Champaign, or other white Wine, and the Juice of a Couple of 
Lemons ; when all is well mixt and put into yeur Salmon, turn it a- 
gain into its natural Shape, and ſew it up well, to keep in the Stuf- 
fing; lay a Napkin over your Dreſſer, cover it with Slices of Bacon, 
the Length of your Salmon, with another Laying of Bacon over it, 
and wrap it up in the Napkin ; mare Uſe of a Court-Bouillon made, 
in the following Manner, vis. Get a Fiſh-kettle big enough to 
hold your Salmon, and put five or fix Bottles of good white Wine in- 
to it, with ſome Ladles of Veal-gravy put in your Salmon, let it ſoak 
well, but take Care it be not too much done; keep your Salmon as 
whole as poſſible, and ſeaſon the Court-Bouillon with Pepper, Salt, ſwect 
Baſil, Thyme, Bay-leaves, and Onions; after this, diſh it up, pour a 
Ragout of Craw-fſh Tails over it, with ſome Truffles, Cocks-combs; 
Sweet-breads of Vea!, and ſome Pullets Egos, and ſerve it up hot for 
a firſt Courſe, You may garniſh it with Craw-fiſh, and young Pige- 
ons (az Soleil] either larded, or glazed, Sweet-breads of Veal glazed, 
the Rees of Carps, fat Livers with a Craw-fiſh Cullis, or an Eſſence 
of Ham over the Diſh, 
Salmon in Surfrize in Lent. 
SCALE and gut your Salmon, and looſen the Skin from the 


8 and gut it, without tearing the Skin, which you muſh 


Head tp within three or four Inches of the Tail on both Sides; take 


off the Fleſh in Slices, of the Length of a Thumb, and cut them again 
in {mall ſquare Bits, with Slices of Soles, Pike, Eel, and Craw-fiſh 
Tails. Put ſome Butter in a clean Stew-pan, with green Onions and 
Parſley, and put it over the Fire, with a Duſt of Flour ; moiften it 
with Half a Bottle of Champaign, or other white Wine; ſeaſon it 
with Pepper, Salt, ſweet Herbs, fine Spice, Shalots, and ſome Rocam- 
boles ; then put in your Slices of Fiſh with Lemon-Juice, and turn your 
Salmon into its firſt and natural Shape; ſew it up well, and let p be 

one 
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done in oval Diſh, of the 17 of your Salmon, or elſe in a Stew 
pan made for that Purpoſe ; lay {ſweet Bafil in the Bottom, together 
with Slices of Onions, and Butter; place your Salmon over it, and 
garniſh it on the Top with the ſame; you may ſtræw it with Bread, 
moiſten it with freſh Butter, and let it ſtew ; when it is enough, take 
out the ſweet Herbs and Onion, ſlide your Salmon into your Dith, 
and put over it a Ragout of Cullis of Craw-fiſh, or a minced Sauce, 
If it is not ſtrewed with Bread, put the-Sauce over it; but, if ſtrewed 
with Bread, put the ſame under it. If it is done in its own Diſh, 
you will run leſs Hazard of breaking your Fiſh, than in another Diſh. 
You may do your Salmon in Surprize with Gravy, the ſame Way, by 
garniſhing it with Slices of Bacon; and it will be nuch more palatable 
than when done in Court- Bouillon. Put over it what Ragout you 
think fit. Trouts, Pikes, Carps, Sc. may be dreſſed, the ſame 


- Way. 


How to dreſs Salmon with a Craw-fiſh Cullis. 


SCALE and waſh your Salmon well, lard it with Half Bacon and 
Half Ham, ſpread a Napkin upon the Drefler, put upon it ome Slices of 
Bacon, the Length of your Salmon, and then your Salmon, and put 
a good Bit of Butter into the Body; cover your Salmon with Slices 
of Bacon, and wrap it up in the Naphin. Take a Fiſh-pan, put ſome 
Onions cut into Slices into it, put in your Salmon, and ſeaſon it with 
Salt, Pepper, ſweet Baſil, 'Thyme, Bay-leaves, and Cloves ; put ſix 
Bottles of white Wine into it, moiſten it with boiling Water, and put 
it to ſtew gently ; when it is done, take it out, drain it, unfold it, 
akte off the Slices of Bacon, diſh up your Salmon, and put a Cullis of 
Cra -fiſh over it with the Tails. You may garniſh it with large Craw- 
fiſh, taking off the Shells of the Tails, and let them be reliſhing ; ſtick 
your Salmon with Skewers, and ſerve it up hot for a great Entry. 

AxoTHER Time, you may put a Ragout to it made with Sweet- 
bread of Veal, Crums of Bread, Muſhrooms, and 'I ruffles, and gar- 
niſh it with Sweet-breads glazed, Craw-hih and glazed Pigeons, or 
au Soleil, at the Diſcretion of the Cook. You may alſo dreſs your 
Salmon, without Larding, by ſtewing it, the ſame Way, and putting 
ſome Ragout to it: You may cut it in two, and rell which Piece 
you pleaſe, with Gravy, as before, and the other Part in Court-Bou!t- 
lan, or upon the Gridiron. 


Another Way of dreſſing Salmon with Gravy, 


TAKE a jole of Salmon, ſcale and waſh it, and put it into a 
braſs Kettle, with Slices of Bacon, Veal, and Ham; take a Napkin and 
wrap up your Jole, and put it into your braſs Kettle; moiſten it with 
two Bottles of white Wine and ſome Water, ſeaſon it with Salt, Pep- 
per, ſweet Herbs, and Onions, and let it ftew gently ; when it is 
ready, take it out, drain it, and diſh it up; put a Ragout over it with 
Sweet-bread of Veal, Cocks-combs, Muſhrooms, and Truffles, or 
Gravy of Ham, or a Craw-fiſh Cullis, and ſerve it up hot for your 
,Courle. 


loco to dreſs a Fole of Salmon, after the Dutch Faßpicn. 


TAKE a Jole of Salmon, ſcale 2 waſh it very clean, * put 
: On. 
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ſome Water upon the Fire; take your Salmon, and put it upon a Fiſh- 
plate, which put into your Kettle; put a Stew-pan with a little Vine- 
gar over the Fire, and ſeaſon your Salmon with Salt, ſome Onions 


Mliced, Thyme, ſweet Baſil, and Parſley in Branches; then put your 


Vinegar hot over it, moiſten it with boiling Water, and let the Liquor 
be of a good Taſte ; when done, make a Sauce with a Piece of good 
Butter, a Jittle Flour and Water, a Daſh of Vinegar, a few Ancho- 
vies, a little Nutmeg, and ſome Shrimps picked, and thicken it; when 
ready to ſerve, diſh up your Salmon, let your Sauce be well taſted, put 
it upon the Salmon, and ſerve 1t up hot for Entry. 

How to dreſs Salmon in Court-Bouillon to be ſerved up 

dry. 

TAKE a Salmon, gut it, cut off the Gills, waſh it well, wrap it up 
in a Napkin, and put it in your Kettle; ſeaſon it with Salt, Pepper, 
iweet Herbs, Cloves, Onions, and Parſley ; warm a Bottle of Vine- 
gar, and pour it upon your Salmon; warm three Bottles of Wine alſo, 
and pour the Wine over it with boiling Water; let it ſtew, put a good 
Piece of Butter into it, and let your Court-Bowillon be well taſted ; 
take it out and drain it, put a folded Napkin in your Diſh, with your 
Salmon over it, garniſh it with Parſley and ſerve it hot for Entry or 
for a Diſh of Roaſt. 

How to dreſs Salmon in Court-Bouillon, the Dutch Way. 

TAKE a Salmon, gut it, cut off the Gills, and waſh it well; put 
a Fiſh-kettle with Water over the Fire, and ſeaſon it with Salt, O- 
nions, and Parſley ; when your Water boils, put in your Salmon laid 
upon a Fiſh-plate, and, when your Salmon boils, put in Half a Bottle 
of Vinegar, and let it boil ; your Salmon being enough, and ready to 


ſerve, drain it and diſh it up. When you ſerve up your Salmon with 
Sauce, you mult ſcale it. 


How to dreſs Scotch Collops of Salmon larded and glazed, 
TAKE a Piece of Salmon, eight or nine Inches long, ſcale and ſplit 


it into two, take out the Bone and pare it, and lard it with fine Ba- 


con; put a Stew-pan over the Fire, with two Bottles of white Wine, 
an Onion cut in Slices, Salt, Bay leaves, Parſley, and ſweet Bafil ; when 
your Wine boils, put in your Collops, and, when theſe are half done, take 
them out; then take a Piece of a Fillet of Veal, ſome Slices of Ham, 
and an. Onion cut in Pieces ; put all together into a Stew-pan, moiſten 
it with Broth, and let it ſtew. When your Meat is half done, put 


in your Collops of Salmon, let them boil a little, take them out, and 


keep them warm; when your Meat is done, ſtrain off your Broth, put 
it again into the Stew-pan, and let your Stew-pan be big enough to 


contain your Collops ; let your Broth be boiled to Caramel, put your 


two Collops into it, with the larded Side in the Glaze, and put it up- 

on hot Cinders, to glaze gently. When it is ready, ſerve it up with 

an Haliam Sauce, or a Cullis of Craw-fiſh, and your Collops over it; 
let it be well coloured and taſted, and ſerve it up hot for Entry. 

Broiled Salmon. 

BROIL ſome Pieces of Salmon, ſeaſoned with Pepper, Salt, and 

rubbed with Batter, and make a Sauce, in this Manner: Take _ 

ne 
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Butter, put it into a Stew- pan, with a Duſt of Flour, a green Onion, 
and an Anchovy; ſeaſon the ſame with Salt, Pepper, and Nutmeg, 


mMoiſten it with Water and a little Vinegar, and toſs it over the Stove; 


— Half a Ladle of Craw-fiſh Cullis into it, and put it again over the 
tove, to heat; let your Sauce be reliſhing, diſh it up, put your Pie- 
ces of Salmon over it, and ſerve it up hot for Entry. 


Salmon in Caſes. 


TAKE a Piece of Salmon, take off the Skin, and cut it into thin 
Slices; mince ſome Parſley, green Onions, and Muſhrooms ; put your 
Parſley and green Onion into a Stew-pan, with ſome Butter, ſeaſoned 
with Pepper and Sait; put in your Salmon, without putting it over 
the Fire again, and toſs it up, to give it a Taſte ; place your Slices of 
Salmon in a Paper-caſe, put your Seaſoning over it, ſtrew Crums of 
Bread over all, and let it bake to a fine Colour; your Salmon being 
done, ſerve it up with a Lemon-juice for a ſmall Entry. 


Broiled Salmon. 


HAVING cat your Salmon into Piece, melt ſome good Batter 
in a Stew pan, ſeaſon it with Salt, Pepper, and Bay leaves, and put 
in your Pieces of Salmon, to take a Taſte; flrew them with Crums of 
Bread, broil them gently, and make a white Sauce, in this Manner : 
Pat good freſh Butter into a Stew-pan, with a Duſt of Flour, and a 
Couple of Anchovies minced ; take out their great Bones, waſh them, 
and add ſome Capers, Salt, Pepper, Nutmeg, and whole green Onions, 
with a little Water and Vinegar ; your Salmon being broiled, toſs it 
up, let it be well taſted, take out your Onions, put your Sauce over 
your Pieces of Salmon, and ſerve it up hot for Entry, 


CHAP, XXXIII. 


Of Soles, 
Larded Soles. 


UT them through the Gills, cut off the Mouth, the End of 

the Tail, and the Fins, raiſe the Skin on the Belly, and lard 
them with ſmall Bacon; put a Bottle of white Wine into the Stew-pan 
ſeaſoned with a little Pepper, ſome Blades of green Onions, ſweet Ba- 
fil, and a few Slices of Lemon; when your Wine begins to boil, put 
in your Soles all at the ſame Time, if the Stew-pan will hold them, 
or elſe one after the other, to make them ſtiff; after a Boil, or two, 
take them out. Put ſome Veal into a clean Stew-pan, cut in ſmall 
Pieces, with Slices of Ham and an Onion ſliced ; moiſten it with good 
Broth, and let it boil, till done ; put in your Soles, for a Minute, and 
take them out, to drain; ſtrain off the Broth, put it in a clean Stew- 
pan, large enough to hold your N over the Fire, and * it 
X | 3 ew 
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fiew flowly to a Jelly. Now put your Soles in again, cover the 
Stew-pan, and put it over a flow Fire, to glaze your Soles ; then put 
in your Dith either an Italian Sauce, or an Eſſence, with your Soles 
over it, and ſerve them up hot, 

| Slices of larded Soles. 

SCALE, and cut them in four Slices off from the Bones, with 
ne Bacon; boi! them in white Wine, ſeaſoned with a lictle Salt, 
Parſley, green Onions, ſweet Baſil, ſome Sprigs of "Thyme, Bay- 
leaves, and Slices of Lemon; after a Bozl, or two, take them out, 
to rain; put ſome Slices of Veal and Ham, with an Onion cut in 
four, into your Stew-pan; moiſten it with Broth, and ſet it on to 
fiew ; your Veal being done, put in the Slices of your Fiſh for a Mi- 
rute, or two, and take them out, to drain. Put your Broth in a 
clean Stew-pan, big enough to hold your Slices, and let 'it boil to a 
Jelly; thea place your Slices of Fiſh in it, the larded Side downwards, 
and ict them g. 


glaze over a gentle Fire. Being ready to ſerve up, difh 
your Fiſh with a Sauce made the Roman Way. See the Chapter of 
Sauces. Serve them up hot for aſmall Courſe. 
Soles with a Sauce, the King's Way. 

SCALE, gut, waſh, and wipe them dry, fry them pretty brown, 
and take them cut, to drain; chop ſome Parſley, green Onions. Ro- 
cambele, ard Anchovies very ſmail, each luid by itſeif on a Plate; 
ſlit your Soles up the hack, open ard bone them, without Bruiſing, 
put ſome Pepper and Salt over them, with your Parſley, green Onions, 
Rocamboles, Anchovies, and Capers chopped ſmall, as before, and 
add ſome Butter; then put your Soles together again, place them in 
a Stew-pan, or in the Diſh you ſerve them up in; turn them, put 
in a little white Wine, and let them few under a Diſh 5; when done, 
diſh them up either with an Orange, or a Lemon juiœ, and ſerve 
them up hot for 2 Courte. | 

Slices of Soles with ſweet Herbs. 

3CALE, gut, waſh, and wipe them dry; cut them out, in Sl1- 
ces, of from the Bores; put theſe in a Stew-pan, with Slices of 
Onion, Sprigs of Parſley, ſome Butter, with Slices of Lemon over 
them, ſeaſoned with Pepper, Salt, and a ſmall Bunch of ſweet Herbs, 
adding a Couple of Glaſſes of white Wine, and let it ſtew ſoftly; your 
Soles being done, take them out, firew them with Crums of Bread, 
put them in a Baking pan, let them have a Colour in the Oven, or 
broil them, and ſerve them up with a minced Sauce, or a Parſley- 
laucee Serve them up hot for a Courſe. 

Slices of Soles with Champaign. 

SCALE, gut, waſh, and wipe them dry; fry them, take them 
out, to drain, and cut them out in S;ices ; put the Cuttings of your 
Fim in a'Stew-pan, with Butter, Slices cf Onions, Parſley, a Rocam- 
bule, Pepper, Salt, a Glaſs of white Wine, and ſweet Herbs; let all 
this ſtew ſoftly, and your Sauce be ef a good Tate; ſtrain it off into 


a clean Stew- pan, put in your Slices with a Glaſs of Champaign and 5 
a little Fiſh-gravy, aud thicken your Sauce with Fiſh-cullis ; let it be ; 
| | palatable, 
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palatable, diſh it up with the Juice of a Lemon, and ſerve it up hot for 
a Courſe or ſmall Diſh. 
Soles, the Dutch Way. 

GUT your Soles, take off the Skin, waſh and clean them well, 
ard put Water over the Fire; when 0 boils, put in your Soles, ye 
Jet them boil a little; put in a clean Stew-pan over the Fire chopped 
Parſley, with a little Water; the Water being boiled away, and, 
when you are ready to ſerve up, take out your Fiſh, to drain; put a 
little Butter and a Dut of Flour to your Parfley, to thicken your Sauce; 
take off your Stew -pan, diſh up your Soles with your Parſley- ſauce 
over them, and ſerve them up hot! for a Covrſe, 


Soles with Champaign. 

TAKE ſome middling Soles, ſcale, gut, u ah, and wipe them 
dry; cut off their Head, Tail, and Pins, and place them in a Stew- 
pan, ſeaſoned with Pepper, Salt, a Bunch of ſweet Herbs, Whole 
Onions, and Slices of Lemon; moiſten them with Half a Portts of 
Champaign, a little Fiſn-broth, and a Lump of Butter, and let it 
boi! e quick Fire; 3 be eing done, and d4 Our Sauce pretty Mort, 
thicken it with a Cullis of Craw-fifh, and let your Ragout be of a 
good Taſte; diſh up your Soles, vith the Ragon over them, and 
Jerve them up hot. To mi ale this Cullis, ee the Chapter cf 


Culliſſes. 
Holes 7. 2 Cui, of Fnehovy. 
GUT, ſcal?, waſh, and wipe them dry; flic them op the Back, 


1 =_ 


ſtrew them with Flour: fry them, and chop off the Heads and the 
Ends cf the Tails ; put a Stew pan, with a little Butter, over the 
Fire; the Butter be pe melted, put in a fey green Onions chopped 
ſmall; moiſten it with Fiſh- broth, ſeaſoned with P. pper and Salt, 
and let it ſtew over a flow Fire; add ſome Capers, thicken your 
Sauce with Cullis, and put in your Pich to flew ; let your: Sauce be 
well reliſted, diſk up your Fiſh with your Sauce over them, and ſerve 
them up hot for a Courſe or a Side diſh. 
Soles with Curumpbers, 

GUT ard ſcrape them, chop off the Heads and Tails, flour and 
fry them, and, being fried, take them cut, to drain; pare two or three 
Cucumbers, cut them in Halves, take out the Inſide, cut it in Dice, 
put your Cucumbers to marinate with a ſliced Onion, ſeaſoned with 
Pepper, Salt, and a Daſh of Vinegar, and ſtir it well; let it marivate 
A Coup! e of Hours, and ſtrain your Liquor, through a Linnen-cloth, 
into a clean Stew pan over the Fire; add a little Butter, which being 
melted, pot. in your eg er being a little brown, moilien them 
with Fiſh, any other Broth, and let them flew over a low Fire3 
being done, Aim off the Fat, and thicken your Sauce with Cullis and 
a Dall of Flour, Now put your fried Fiſh to your Cucembers, and, 
being ſtewed, diſh them up; let your Ragout of Cucumbers be of a 
good Taſte, put it over your Soles, and ſerve them up hot for a Courſe 


or Side- diſn. 
Soles ſtuffed with Crawfiſh. 


GUT), ſcrape, waſh, and dry your Soles well, cut of the Mouth 
X 3 and 
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and Tail, ſlit them up the Back, and bone them; take a ſmall Sole, 
bone it, put the Fleſh over your Dreſſer with a little Parſley, green 
Onions cut ſmall, and ſome Muſhrooms, ſeafoned with Pepper, Salt, 
ſweet Herbs, and a little fine Spice; add ſome freſh Butter, three or 
four Volks of Eggs, and the Crum of Half a French Rowl boiled in 
Cream; chop the:n all well together, pound and ſtuff your Fiſh with 
them, ſeaſoned with Pepper and Salt, and a few ſweet Herbs, and add 
two or three whole green Onions; turn your Fiſh, ſeaſon them, as 
before, moiſten them with melted Butter, ſtrew them ſlightly with 
Crums of Bread, ard let them be done in the Oven, or in a Baking- 
pan, with Fire under and over; being well coloured, take them out, 
and diſh them up with your Ragout of Craw-fiſh over them. 

Vo may, in like Manner, diſh up your Soles with a Ragout of 
Oyſters, init-ad of Craw-fiſh; cr with a Ragout of Muſhrooms, or a 
Ragout of Truffles. The Way of making theſe Ragouts ſee, in the 
Chapter of Ray outs, 

Soles ftuffea with Anchovies, 

STUFF the Soles, order and dreſs them, as thoſe directed before 
to be done with Craw-fiſh, and make a white Sauce, thus: Put ſome 
freſh Batter in a Stew-pan, with a Duſt of Flour, ſeaſoned with Pep- 
per, Salt, and a little Nutmeg ; moiſten the Pan, with a little Water 
and a Daſh of Vinegar; waſh and bone a Couple of Anchovies, chop 
and put them in your Sauce, with a whole green Onion, and a Slice of 
Lemon, and put your Sauce over the Stove ; being thickened, and of 
a gocd Taſte, diſh it up; your Fiſh being done, and of a. good Co- 
lour, take them out, put them over your Sauce, and ſerve them up hot 
for a Courſe. 


Broiled Soles, the St. Menhoult May. 


GUT, ſcrape, waſh, and wipe them dry, and cut off the Fins ; 
put a Quart of Milk to boil in a Stew-pan, take a clean Stew-pan, 
put in your Fiſh, with good Butter, the Bigneſs of a Fiſt, ſeaſoned with 
Pepper, Salt, Onions cut in Slices, whole green Onions, Parſley, Bay- 
leaves, ſweet Baſil, and fine Spice, and let them boil; being done, 
Jet them cool in their own Liquor, then take them out, moiſten them 
with Butter, ſtrew them with fine Crums of Bread, and broil them o- 
ver a flow Fire; being fred pretty brown, diſh them up with a Re- 
moulade under them, and ſerve them up hot. 

SoLEs may likewiſe be taken off in Slices from the Bones, and done, 
the ſame St Menboult Way, being ſtrewed with Bread, fried and diſh- 
ed up, in the fame Manner. At another Time, Sales being done, 
take them out of their Scaſoning, dip them in beaten Eggs, firew 
them with fine Crums of Bread, fry them to a good Colour, and take 
them out, to drain; put a folded Napkin in your Diſh, lay your Fiſh 
over it with fried Parſley, and ſerve them ip hot for a Coune. 

Soles dreſſed with Fennel. 

TAKE large Soles, gut, ſcrape, waſh, and wipe them dry; chop 
off the Heads, and the Ends of Tails ; melt ſome Butter, put a little 

Pepper and Salt to it, and turn your Fiſh in it; put ſome green Fen- 
' pe! over a Gridirgn, lay your Fiſh over it, and let them broil mn a 
flaw 
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flow Fire; being done on one Side, turn them, and keep in the Fire; 
put a little Butter into a Stew-pan over a Stove, with a few green O- 
nions and Parſley chopped ſmall, ftir it now and then, and moiſten it 
with a little Fiſh-broth, or Water; your Sauce being pretty ſhort, add 
a Couple of Anchovies chopped, a few Capers, and ſome Fennel; 
thicken your Sauce with your ordinary Cullis, let it be high reliſhed, 
and diſh it up; take off your Soles from the Gridiron, clean them 


from the Fennel that ſticks to them, lay them over your Sauce, and 
ſerve them up hot for a Courſe. 


Soles dreſſed with ſweet Herbs. 

CLEAN them well, chop of the Heads and Tails, and lit them 
up the Back; rub a filver Dith, or Baking- pan, with Butter; ſeaſon it 
with Pepper, Salt, a few ſweet Herbs, chopped Parſley, and ſome 
whole green Onions ; place your Fiſh in it, and ſeaſon them over and 
under, the ſame Way; ſprinkle them with freſh Butter, firew them 
with fine Crums of Bread, and put them in the Oven; when baked to 
a fine Colour, take them out, take off the Fat, and ſerve them up hot 
with an Anchovy-ſauce under them, for a Courſe or {mall Diſh, 

Soles dreſſed with Lettuce, 

STUFF your Soles, and order them as thoſe done with Craw-fiſh 
mentioned before: Take a Dozen or two or the Hearts of Lettuces, 
blanch them, put them in cold Water, ſqueeſe the Water well out of 
them, and tie them up in two Parcels ; put them in a Stew-pan, moii- 
ten them with Broth, ſeaſoned with Pepper, Salt, and a Bunch of ſweet 
Herbs, and let them ſtew over a ſlow Fire; being done, {kim off the 
Fat, thicken your Sauce with Cullis, let your Ragout be of a good 


Taſte, and diſh it up; take out your Soles, when well coloured, lay 
them over your Lettuces, and ſerve them up hot for a Courſe, 


Soles dreſſed, the Dutch Way. 

SCRAPE your Soles, ſlit them about two Inches from the Tail 
up to the Gills, and put them in freſh Water, for an Hour ; put Wa- 
ter over the Fire to boil, and put in Parſley-roots well ſcraped, with 
the Heads of your Fiſh cut in four, if they are large, but not parted. 
from each other, and a good Bunch of Parſley waſhed clean ; theſe 
being boiled, take them out with the Skimmer; put in your Fiſh, the 
Water being high ſeaſoned with Salt; let them boil, about Half a 
Quarter of an Hour, and put your Roots and Parſley in again, for a 
Moment, before you take out your Fiſh, to make them take the Taſte 
of Salt; then put your Fiſh in a deep China- plate with your Parſley- 
rcots and the Parſley over them, and fill up your Diſh with the falt 


Waters your Fiſh were boiled in, They commonly eat theſe Fiſh with 
Toaſt and Butter. 


S 4 CHAP. 
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HAP. IV. 
Of Lots or Barbels. 


Barbels larded and glazed. 


UT your Parbels in boiling Water, and ſtir it, but take your Fiſh 
preſently out again ; ſcrape them lightly, let them be very white 
and well cleancd, and leave the Liver untouched, as being the moſt 
delicate Bit in the Fiſh ; wipe them dry, and lard them with fine Ba- 
con. Put in a Stew-pan, fer over a well lighted Stove, a Bottle of 
whine Wine, Onions cut in thin Slices, ſweet Baſil, Slices of Lemon, 
Pepper, Salt, and (loves; as ſoon as the Wine boils, put in your Fiſh, 
two by wo; after ſome Poils, take them out, and put in ſome more, 
to make them ſtiff. Put a clean Stew-pan over the Fire, big enough 
to hold all your Fiſh, put a Couple of Pounds of Veal into it, with 
ſome Ham cut into ſmall Pieces, with an Onion or two, and moiſten 
them with Broth, or Water; when the Veal is almoſt done, put in 
your Fiſh, let them boil gently, let them not be too much done, and 
take them out dextrouſly, to keep them from breaking. Now put your 
Broth over the Fire again, and, when ſtewed to a Jelly, put in your 
Fiſh, the larded Side downwards, and let them glaze over a gentle 
Fire; being ready to ſerve up, put an Effence of Ham, or an Lalian 
Sauce, in your Diſh with your Fiſh over it. 
Ir your Fiſh be not glazed enough, put them on again, ſharing 
the Pan now and then, and do not leave them, till done; diſh them, 
and ſerve them vp hot for a Courſe. 


Lots dreſſed with Champaien. | 


S — 


SCALD, gut, and clean them well, take out the Gall, leave the 


Liver untouched, wipe them dry, and flour and fry them in Hog's- 


lard; being fried, put them in a Stew-pan, with a litttle Cullis and 
Gravy, and let them have a Boil, to get off the Fat; take them out, 
to drain; put them again in a clean Stew-pan, with Effence of Ham, 
ſome Gravy, two Glaſſes of Champaign, and a Rocambole chopped 
ſnall; when your Fiſh have ſtewed a While, taſte the Sauce, make 
it palatable, add the Juice of a Lemon, diſh your Fiſh with their Sauce 
over them, and ſerve them up hot for a Courſe. | 
Lots dreſſed with Champaign, the Italian I/ay. 

SCALD, cut, waſh, and wipe them dry, leave the Liver untouch- 
ed, flour and fry thera in Hog's-lard, and put them in a clean Stew- 
pan, with a little Gravy and Cullis; after a Boil, or two, take them 
o1*, to drain; make an Italian Sauce, thus: Take Half a Ladle of 


Cullis, the fame Quantity of Broth Gravy, and Eſſence of Ham, with 


a Clove of Garlic, ſweet Bal, Half a Lemon cut in Slices, a few 
pounded Cor:ander-fecds, two Glaſſes of Champaign, and Half a Glaſs 
of good Oil; boil this Sauce well, ſrim of the Far, let it be palatable, 
ſcrain it through a fils Strainer into a clean Sicw- pan, put in your Sn 
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and let them ſtew a While; when done, diſh and ſerve them up hot 
for a Courſe. 
1 Lots dreſſed with ſweet Herbs and Meat. 

PUT them, for a Minute, in hot Water, gut and waſh them, and 
leave the Liver untouched. Put ſome Slices of Bacon in a Stew-pan, 
and then your Fiſh ; ſeaſon them with Pepper, Salt, ſweet Herbs, 
fine Spice, green Onions, ſome Slices of Lemon, Bay-leaves, a Lump 
of freſh Butter, and a Couple of Glaſſes of Champaign ; lay ſome Slices 
of Bacon over your Fiſh, put the Lid over the Stew-pan, and let them 
ſtew ſoftly, with Fire under and over; take them out, ſtrew them with 
Crums of Bread, let them get a Colour in a Baking-pan covered, or 
in the Oven; being of a good Colour, make a Remoulede, thus: 
Put in a 'Stew-pan chopped Parſley, green Onions, Shalots, a Crum 
of Garlic, ſweet Bafil, ſome Anchovies and Capers, a Spoonful or 
two of Muſtard, two Spoonfuls of good Oil, the Juice of a Lemon, a 
little Gravy, Pepper, and Sal, all well mixt together; then put in 
your Diſh, with your Fiſh over it, and ſerve them up hot for a 
Courle, 

| Lots, the Perigord Way. 

PUT them, for a Minute, in hot Water, gut and waſh them well, 
leave the Liver untouched, wipe them dry, and put them in a S:ew- 
pan, with a Bottle of white Wine, a Bunch of ſweet Herbs, a little 
Mace, two Cloves of Garlic, a little Water, ſome Truffles cut in Slices, 
Pepper, and Salt; let your Fiſh be done over a quick Fire, and make 
the Sauce ſhort 3 your Fiſh being done, add a little Eſſence, with the 
Juice of a Lemon and ſome Butter; let your Sauce be rcliſhing, diſh 
your Fiſh with the Sauce over them, and ſerve them up hot for a 
Courſe. | 

Lots, in Lent, with a Spaniſh Sauce. 

PUT them, for a Minute, in hot Water, gut, waſh, and wipe 
them dry, leave the Liver untouched, ftrew them with Flour, and fry 
them in drawn Butter; being fried, make your Sauce thus: Put a 
Couple of Onions, cut in Slices, in a Stew-pan, with Half a Carrot 
and Half a Parſnip, cut in ſmall Bits, and Half a Glaſs of Oil; let 
theſe Roots ſtew a little, moiſten them with Fiſh-gravy, or Fifh-broth, 
and ſeaſon them with ſweet Herbs, fine Spice, ſome Slices of Lemon, 
ſome Cloves of Garlic, a few Coriander-ſeeds, Cloves, and a Couple 
of Gt:fles of white Wine; let them all boil well together, ſkim off the 
Fat carefully, thicken your Sauce with Fiſh-cullis, let it be of a good 
Taſte, and ftrain it of, Now put your Fiſh in a clean Stew-pan, with 
your Cullis over them; let them ſtew very ſlowly, and add ea Glaſs 
of Champaign, a chopped Rocambole, and the Juice of a Lemon ; be- 
ing ready to ſerve up, diſh your Fiſh with their Sauce over them, and 
ſerve them up hot for a Courſe. 


Lots with a white Sauce. 

PUT them, for a Minute, in hot Water, gut, waſh, and clean 
them well, and leave the Liver untouched ; put them in a Stew-pan, 
with Onions cut ſmall, ſome Sprigs of Parſley, a Bay-lcaf, ſweet Ba- 
ul, Half a Bottle of white Wine, Pepper, Salt, Cloves, and a LEP of 
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Butter; pour ſome boiling hot Water over them, and let them fiew 
flowly ; being done, put 1n a clean Stew-pan, with a good Lump of 
Butter, 2 Duſt of Flour, a Daſh of Vinegar, Pepper, Salt, Nutmeg, 
and a little Water; thicken your Sauce, and take out your Fiſh, to 
drain; diſh them with their Sance over them, and ſerve them up hat 
for a Courſe. 


Lots with Cullis of Craw-fifh. 


PU'C them, for a Minute, in hot Water, gut, waſh, and clean 
them wel! ; put them in a Stew-pan, with Half a Bottle of white Wine, 
ſome Onions cut 1a Slices, ſome Slices of Lemon, ſome Sprigs of Par- 
fley, ſweet Herbs, Cloves, a good Lump of Butter, and ſome boiling 
Water, to cover your Fith ; being done, take them out, to drain ; 
diſh them with a Cullis of Craw-fith over them, and ſerve them up hot 
ſor a Courſe. 


Other Lots in Lent, with a Cullis of Craw-fiſh. 

PUT them, for a Minute, in hot Water, gut, waſh, and clean 
them; put a Lump of freſh Butter in a Stew- pan, with a Duſt of Flour, 
feaſoned with Pepper. Salt, a Lemon, juice, and a little Water; put 
your Sauce over the Fire, which being thickened, add a little Cullis 
of Craw-fiſh, made the Lent Way, with ſome Craw-fiſh Tails ; but 
this Cullis muſt not boil, leſt it ſhould turn; your Fiſh being done, 
take them out, to drain ; diſh them with your Cullis over them, and 
ſerve them up hot for a Courle, 


CHAP. XXV. 
Of Pikes, 
A Pike with Oyſters. 


F T E R the Pike is cleaned, cut it into Slices, and put it in a 
Stew-pan, with white Wine, Parſley, green Onions, Muſh- 
rooms, Truffles cut imall, Salt, Pepper, and good Butter; take Oy- 
ſters rolled in Flour, and blanch them a little in Water, with ſome 
Verjuice-berries ; being thus blanched, put them in your Ragout; 
when you are ready to ſerve, diſh it up, let it be of a good Taite, and 
ſerve it up hot for Entry. 
Tre other Fiſh with Oyſters are dreſſed, in the ſame Manner. 


The Entry of a great Pike. 


(Ur it in four; put the Head into Court- Bouillon, one Piece into 


a white Sauce, another in Fillets or a Ragout, and the Tail fried with 
a Caper-ſauce ; diſh all up together. You may put a little Ragout to 
it, made with Pike's-liver and Carp's-melt. 
Pikes with a Sauce, the German Way. 
TAKE a Pike, clean it well, cut it in two, and let it boil in 
Water, but not, till it be quite done; after you have taken it out of 
the Water, ſcale it, let it be white, and put it into a Stew-pan, with 


White 
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white Wine, Capers cut ſmall, Anchovies, {weet Herbs, Muſhrooms 
cut ſmall, and Truffles; let all together ſimmer ſoftly, for Fear of 
breaking the Pike; put a Lump of good Butter rolled in Flour into it, 
with a little Parmeſan Cheeſe, diſh it, and ſerve it up. 


A marinated Pike for Entry. 


SUCH a Pike, being well cleaned and ſcaled, is put into a Mari- 
nade, two Hours, with Vinegar, Salt, Pepper, green Onions, and 
Bay leaves; being afterwards floured, fry it; being baked, and of a 

ood Colour, ſerve it up with a brown Sauce under it, Anchovies 
{trained through a Steve, or Bag, with an Orange-juice, Capers, Salt, 
and Pepper. 
A Pike with a white Sauce. 
AFTER the Pike is well cleaned, boil it with Wine and Water, 


galt, Pepper, and a Bunch of ſweet Herbs; being boiled, take off all 


the Skin, and make a white Sauce, as follows: Take a Lump of good 
Butter, and put it in a Stew-pan with a little Flour, two Anchovies 


cut ſmall, a whole green Onion, a Slice of Lemon, Capers, Salt, 


Pepper, and Nutmeg ; put in a Daſh of Vinegar, with a little Wa- 
ter; being ready to ſerve, ſtir your Sauce upon the Stove, till it be 
thick, and put it over your Fiſh. If you will give another Colour to 
your white Sauce, put nothing but Cullis of Craw-fiſh in it, or red 
Cullis, or white Cullis. "This Mixture is agreeable, and makes a 
Variety in the Sauce. This Sauce, juſt as it is deſcribed, may ſerve 
all Sorts of Fiſh that are dreſſed, in this Manner. 

A May of roafins a Pike. 

HAVING fcaled and gutted your Pike, make Force-meat, 
with Carp's Fleſh and Melt, Fleſh of Eels, Pikes, Tench, and ſweet 
Herbs, all cut ſmall, together with Muſhrooms, Truffles, and Heads 
of Aſparagus ; put ſome Volks of Eggs hard boiled to it, and ſeaſon 
well the Whole with Salt, Pepper, and ſweet Herbs; moiſten the 
Force-meat with white Wine, and put into it little Bits of freſh Butter; 
after this, ſtuff the Body of the Pike with the Force-meat, and ſew it 
up ; then put it on the Spit, wrapped up in a Paper greaſed with good 
Butter, and ſprinkle it with white Wine and good Butter; when it is 
almoſt done, take off the Paper, to brown it, and ſerve it up with a 
ſharp Sauce made, thus: Take Anchovies and Capers, with a thin 
Callis, the Juice of two Lemons, Pepper, and Salt, which heat all 
together, and put it into a Diſh, with your Pike upon it. 

A Pike with Grady for Entry. 

RAISE che Skin, and lard it with thin Bacon; this done, put inte 
it Force-meat as before, and wrap it up in Paper dawbed with Butter; 
ſpit, and beſprinkle it with white Wine, Butter, Salt, and Pepper; 
being roaſted, put an Tallan Sauce under it, garniſh it with Sweet- 
breads of Veal larded, and ſerve it up hot for Entry. 


Pikes Robert-Sauce. 


SCALE and gut ycur P.kes, ſlit and cut them in four, ſlice them on 
the Back, and put them into a Marinade with Pepper, Salt, Onions, Slices 
of Lemon, Baſil, Bay-leaves, and Vinegar; an Hour after, take your 
Pikes out of their Marinade, put them upon a clean Linnen- cloth, todr Y; 
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and flour and fry them; afterwards make a Robert- ſauce, putting a Bit 
of Butter into a Stew-pan, over the Stove, ſome Onions, cut inty 
Dice, being fried in your Stew-pan, till they are a little browniſh, 
and moiften them with Gravy, or Fiſh-broth 3 being done, fkim off 
the Fat, and thicken it with good Cullis: Put your Pikes a boiling 
ſoftly upon hot Cinders; wlien ready to ſerve, diſh up your Pikes neat. 
ly, and, before you put your Sauce over them, ſet them a little upon 
the Fire again, putting a little Muſtard with a Daſh of Vinegar to it; 
let it be reliſhing, pour the Sauce over your Pikes, and ſerve them up 
hot. Thoſe, that have no Conveniency to make Cullis, may uſe a 
little Flour, at the 'Time the Onions are almoſt brown, before they 
moiſten them, ſo that the Flour may have a little Time to be done. 

N. B. Tus above-mentionea Marinade may ſerve for all Freſh. 

watcr Fiſh to fry. 
Pikes pleted, 5 

TAKE what Number you think fit, according to the Bigneſs of 
your Diſh, which a large one will fill; ſcale, gut, waſh, and wipe 
it well, raiſe the Skin on one Side, and lard it with thin Bacon; 
being larded, take an oval Stew-pan, garniſh it with Slices of Veal 
and Ham, ſome Onions, ſweet Herbs, a Bottle of white Wine, 
and a Spoonful of Broth, with a Lemon cut into Slices. Take 
a Napkin, wrap your Pike in it, and put it into the Stew-pan ; 
when its Fleſh is half done, take it out, ſtrain your Broth through a 
Sieve, put it again into the ſame Stew-pan, and ſo let it boil, till it 
turns to a Caramel; put your Pike into it, on the larded Side, and o- 
ver hot Cinders, till you be ready to ſerve; if it is not glazed enough, 
put the Sauce pan upon the Stove again, ſtirring it ſometimes; when 
it is done as it ſhould be, put ſome Cullis of Ham into the Diſh you 
ſerve it up in; take up your Pike as gently as you can, put it upon 
the Cullis of Ham, aud ſerve it up hot for a great Entry. At ang- 
ther Time, inſtead of puiting it in the Stew-pan, you need only mak» 
Forced meat, to be put into the Pike's Belly, and into a large Diſh wich 
Slices of Bacon, ſcaſoned with Salt, Pepper, Onions, and {weet Herbs, 
with a Bottle of white Wine, and ſo let it be baked; then take it out, 
drain it, difh it up with Cullis of Ham over it, and the Juice of a Le- 
mon, and ſo ſerve it up hot. 

A Pike in Scotch Collops. 

TAK FE a large Pire; being ſcaled, gutted, and waſhed, cut it in 
large Pieces, the Length of a Hand, wipe it well, and ſ:li it in two 
up the Belly ; take out the Bone, and lard it with fine Bacon ; being 
larded, boil it in Wine, thus: Take a Bottle of white Wine, and put 
it in“ a Stew-pan, with a little Salt, Pepper, green Onions, Parſſe,, 
ſweet Herbe, and Cloves ; as ſoon as it boils, put in one or two of the 
Pieces, if the Stew-pan will hold them, and, after it has had two or 
three Boils, take it off; do the fame Work over again, with all your 
other large Piccza; this done, drain them, and take two Pounds of 
Veal, with ſome Slices of Ham, and Onions tack with Cloves, cut in 
Dice ; put all together over the Fire with Broth, and, when half done, 
put in your large Pieces, but take Care they be not over done; then 
take them out, drain them, and ſtrain your Broth; this done, put it 
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into the Stew. pan again, and make a ſhort Sauce, till it turns to Cara- 
mel; as ſoon as the Sauce is ſhort enough, put in your large Picces of 
Pikes, and put them upon hot Cinders, that they may glaze ſoftly; being 
thus ordered and ready to be ſerved, put in your Diſh a Sauce, after 
the Italian or Roman Faſhion, and your large Pieces over it, and ſerve 
them up hot for a great Entry. 
Forced Pikes. 

THEY muſt be ſcal'd, and the Back- bone taken out, but Head 
and Tails muſt hang on the Skin; take the Fleſh, with a Slice of Eel, 
or Carp, put to it a few Muſhrooms, green Onions, and Parſley ; 
ſeaſon it with Salt, Pepper, fine Spice, and ſweet Herbs, and cut 
them all ſmall together; this done, pound it in a Mortar, and put a 
good Lump of Butter in it, adding Crums of Bread, the Bigneſs of 
an Egg, being firit ſoaized in Milk, or Cream, and ſoftly boiled upon 
a Stove; put this in your Force meat, with four Volks of Eggs, and 
mix all well together in the Mortar; afterwards ſtuff your Pikes. 
with it, and ſew them up. Take a Stew- pan, put Slices of Onions in 
It, with Baſil, Bay- leaves, and Slices of Lemons, and place your 
Pikes in it; at laft, ſeaſon them with Ontons, Parſley, Salt, Pepper, 
Cloves, and ſweet Herbs; moiten them with Fich-broth, or other 
Broth, and a Bottle of white Wine, and let them ſtew gently over a 
ſow Fire, leſt they break. Ihen make a Ragout with ſome Muſh- 
rooms, Craw-fiſh Tails, Truffles, Elends of Aſparagus in their Seaſon, 
and Bottoms of Artichokes; put your Mushrooms in a Stew-pan, with 
a little freſh Butter; moiſten them with Fiſh-broth, and thicken the 
Sauce with a good Cullis made of Craw-iſh, or other Fih; when your 
Ragout is done, well taſted, and ready to ſerve, draw your Pikes out 
of their Liquor, and put them in a Diſh, to drain; after that, put 
them into the Diſh you deſigu to ſerve them in, with the Ragout over 
them; the Whole muſt be ſerved up hot. Obierve, when you make 
Uſe of Heads of Aſparagus, which muſt be uhitened, that you put 
them into your Ragout but a Moment before Serving, to prevent their 
being done too much. | 

N. B. SrurFEpD Carys in Ragout, and Trouts, are done, in the 
ſame Manner. Theſe Sorts of Fih, as Pikes, Carps, Tenches, and 
Frouts, being ſtuſfed, as above, rub them with good Butter melted, 
and lay them in a filver Dich, or Baking-pan, with ſome Slices of 
Onions under them, whole green Onions, and a little Parſley cut ſmall, 
putting a little melted Butter over them; do them handſomely with 
Crums of Bread, Spices, &c. and fend them to the Oven, to get a good 
Colour; you may ſerve them up with an Lalian Sauce. 


Pikes baked and dreſjed in @ Stew-Ppan. 

SCALE the Pikes, lard them with Eel, put them over the Fire, 
with Butter, white Wine, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
a Punch of ſweet Herbs, Bay-leaves, Baſil, and green Lemon; when 
they are done, make a Ragout with Muſhrooms ; put theſe in a Stew- 
pan, with a little good freth Butter, which moiſten with F:ſh-broth, or 
Gravy ; thicken it afterwarc's with Cullis, that the Whole may be well 
taſted ; when you are ready to ſerve, take the Pikes out, drain as 
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_ them in a Diſh, put the Ragout over them, and ſerve them up 


Ot. 
Fried Pikes with Anchovy-ſauce. | 

OPEN your Pikes in the Belly, and flice them on the Back; put 
them to marinate with Vinegar, Salt, Pepper, green Onions, and Bay. 
leaves, and flour them, when you fry them; for Sauce, melt Ancho- 
vies with-brown Butter, and, having {trained it through a Sieve, add 
to it Orange juice, Capers, and white Pepper. 

A roaſted Pike. 

SCALE it, flice it on the Back ſlightly, and lard it with middling 
Slices of Eel ; ſcaſon with Salt, Pepper, Nutmeg, green Onions, and 
ſweet Herbs ; put it on the Spit, the long Way, and, as it is doing, 

at Butter over it, with white Wine, Vinegar, and green Lemon-juice ; 
being done, melt ſome Anchovies in the Sauce, and ftrain it through 
a Sieve, with a little Cullis ; add Oyſters juſt blanched to it, with Ca- 
pers and white Pepper, and ſerve it up. Thoſe, that have no Cullis, 
may ule a little Flour browned. 


A Pike, the Poliſh Way, 


TAKE a live Pike, and, an Hour before Serving up, ſcale it, 
to make it very white. 'To this Purpoſe, take a ſharp Knife with 
which ſplit the Pike in two, wipe them well, and cut them into ſmall 
Pieces as big as a Hand ; then lay them upon the Dreſſer, and cover 
them with Salt; put Water over the Fire, ſome Parſley-roots, cut 
into Fillets, and Parſley cut ſmall, with ſome Muſhrooms ; after this, 
ſtrew your Salt well over your Pieces of Pikes, place them in a Stew- 
pan, and put a Crum of Mace in it with your Parſley-roots, Parſley 
cut ſmall, and Muſhrooms ; put a briſk Fire in the Stove, put your 
Stew-pan over it, and fill it wi:h boiling hot Water; let it be upon 
the Fire till it is almoſt boiled away; put in it a good Lump of Butter, 
the Bigneſs of a Fiſt, divided into ſeveral ſmall Bits, and give it a 
Taſte. If it is not palatable enough, place your Pike, Piece by Piece, 
in the Diſh, and put over it the Parſley-roots with the Sauce, and 
ſerve it up hot for Entry. Obſerve that it muſt be boiled with a quick 


Fire. 
A Pike dreſſed, the Poliſh May, with Saffron. 

TAKE a Pike, clean it thoroughly, as before, and cut and falt it ; put 
it ina Stew-pan with Parſley- roots and Mace, and put it upon the Fire, 
as before, with a Lump of Butter, Take Onions peeled, cut them in- 
to Slices, put them in the Stew-pan, let them be done, flrain them 
through a Sieve, and make the Sauce pretty thick, like Cullis; your 
Pike being boiled pretty ſhort, put ſome of this Onion-cullis in it, as 
much as you think fit ; take a third Part of a Tea-ſpoonful of pound- 
ed Saffron, which muſt be mixed with a little warm Water, in ſome 
Porringer, or other Veſſel, only, to have it well ſoaked, put ſome into 
the Pike, and ſerve it hot for Entry. | 

A Pike, the Poliſh Way, with Lemon. 

TAKE a Pike, clean, cut, ard fait it, as above; put it imme- 
diately over the Fire with Water (in the Manner directed before) with 
Parſley roots, pickled Cucumbers, and Lemon cut in Slices. THO 
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Sorts of Lemons are ſcarce, in ſome Countries; they come from Poland 
pickled. This Entry muſt be thickened with Cullis of Onions, men- 
tioned before; let it be reliſhing. This Entry of Pikes is very good, 
and is much uſed, at King Stan;/aus's Court, It is ſerved up hot. 


Another Poliſh Way of dreſſing Pike with a blue-grey Sauce. 

TAK Ea large Pike, gut it, lit it in two, and cut them into Pie- 
ces five Inches long; place them in a large Diſh, and ſalt them with 
a great Deal of coarſe Salt ; boil a Bottle of Vinegar, pour it gently 
over your Pike, and put more Salt to it ; put Water in a large Veſſel 
that will hold the Pike, and, when your Water boils, put in your 
Pike with all the Salt together, that it may take the Taſte. Take 
about a Quarter of a Pound of Anchovies, waſh them, take out the 
Bones, and cut them very ſmall ; then take a Pound of good freſh But- 
ter, and put it in the Stew-pan with the Anchcvies, ſome Corns of 
white Pepper, Nutmeg, and Mace ; take out your Pike, drainit, diſh 
it up with your Sauce over it, and ſerve it hot for Entry, 


A Pike dreſſed, another Way. 
TAKE a Pike, ſcale, gut, and waſh it well; this done, wipe it, 


cut it in two, and ſlit the Head in two, without parting it from the 
Body ; take a Stew-pan, put a good Lump of Butter in it, put in your 
Pike ſeaſoned with Salt, Pepper, ſweet Herbs, and fine Spice, and 
put the Head over the Stove, to melt the Butter, fo that it may get a 
Taſte; then ſtrew Crums of Bread over it, broil it, and prepare a 
Robert ſauce made with Onions, thus: Take Half a Dozen Onions, 
and cut them in Slices, or Dice; take a Stew-pan, put a good Lump 
of Butter in it with your Onions, at the ſame Jime, and let it ftew 
flowly ; cover it, and ſtir it now and then; when the Onions are co- 
loured, drain off the Batter, ſtrew a little Flour over them, moiſten 
them with Lent Gravy, and let them ſtew ſoftly ; when they are done 
as they ſhould be, and your Head is well broiled and ready to be ſerved 
up, place your Ragout with Onions in the Diſh you ſerve it in, put 
your Pike's Head upon it, and ſerve it up hot for Entry. 

Ie the Pike is but ſmall, you may join Head and Tail together, un- 
leſs you have a Mind to make another Entry, with the Tail, in boil- 
ing it in Court Bouillon; being thus done, ſerve it up with a Cullis. 
according to the Italian Faſhion 3 or marinate it, fry it, and ſerve it 
up with a Robert- ſauce, as above; or elle dreſſed dry, putting in the 
Bottom of the Diſh Force-meat, made of Pike, with the Fillets of Pike 
over it, and putting over it likewiſe a little Cullis, either fat, or of 
the Lent Sort, with ſome Crums of Bread and Parmeſan Cheeſe ; colour 
it in the Oven, and ſerve it up hot for Entry. 


A Pike, after the Civita Vecchia Faſhion. 

TAKE a Pike coming out of the Water, ſcale it well. and let it 
be as white as poſſible; iplit and waſh it well, cut it in Pieces, the 
Bigneſs of a Hand, and ſlice them upon the Back; put them flat upon 
the Dreſſer, corn them with ſome Handfuls of coarſe Salt, Parfley 


cut ſmall, Parſley-roots cut in Fillets, ſome Muſhrooms pounded, and 


Truffles cut ſmall ; take off the Salt from your Pike, by ſhaking it; place 


DO 


it in the Siew-pan with the Liver, put in your Parſley, thus cut ſmall, 
| | with 


320 The Mob ERN COO k. 
with the Roots in Fillets, the Truffles, Muſhrooms, and Mace, a Bit 
of Butter, and a little beaten Pepper ; then light a good Fire in the 
Stove, put your Stew-pan over it with your Pike, moitten it with hot 
Water, and force it to a ſhort Sauce; when it is done, ſo as that 
there remains but very little Sauce, put in a little Butter roll'd in 
Flour, to thicken the Sauce, and two Cloves of Garlic, cut very 
ſmall, with a Lemon-juice ; let it be palatable, and pretty high ſea- 
ſoned, and ſerve it up hot for Entry. 

| A Pike, the Dutch Way. 

TAKE a Pike, ſcale and waſh it well, and put an oval Stew-pan 
over the Fire with Water and Salt; when the Water boils, put in 

our Pike, and make a Sauce with good Butter, an Anchovy cut 
ſmall, ſeaſoned with Salt, Pepper, Nutmeg, a Daſh of Vinegar, a 
little Duſt of Flour, and a little Water, or Gravy 5 thicken your 
Sauce, take up your Pike, drain and diſh it up, put your Sauce over 
it, and ſerve it up hot for Entry. 


A Pike in Court-Bouillon or dry. 


PUT your Pike in a Diſh, and put Salt upon it with boiling 


gar; then boil white Wine with Verjuice, Salt, Pepper, Cloves, 
Nutmeg, Bay-leaves, Onions, and green Lemons or Oranges; put 
it upon a quick Fire, and, when it boils, put in your Pike, wrapped up 
in a Napkin, with the Seaſoning mentioned before, ſuch as ſweet 
Herbs, Onions, Lemons, B1y-leaves, Salt, Pepper, and Cloves, 
with a good Lump of Butter in the Belly of your Pike ; being done, 
ſerve it up upon a clean Napkin, for a Diſh of roaſted Fiſh, garniſhed 
with Parſley. 

Ir may likewiſe be dreſſed with a white Sauce, or Parſley-ſauce 
over it, when you ſcale it firſt ; all Sorts of Pikes, either big or ſmall, 
may be dreſſed, in the ſame Manner. 

Bream, _ 

IS a freſh-water Fiſh ; it is eaten either broiled, or fried. The 
Way of dreſſing it is thus: Scale and gut it, ſlice it upon the Back, 
ſoak it in melted Butter, ſeaſoned with Pepper and Salt, and put it 
upon the Gridiron, putting now and then melted Butter over it, till 
it is enough; then make a brown Sauce with green Onions, Capers, 
and Anchovies, putting it in a Sauce-pan with a Lump of Butter; 
moiſten it with Gravy, and thicken the Sauce with your Cullis, 
which put over your Fiſh ; let it be well ſeaſoned and palatable. The 
Anchovy muſt not be put in, till your Fiſh is ready to be ſerved up. 

You may alſo ſerve it with a white Sauce, or a Sauce made with 


Vines 


Sorrel., | Sens or * 
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CHAP, XXXVI. 
Of Lampries and Eels, 


Lampries with @ feet Sauce. 


CKIN your Lampries, cut them in Bits, and blanch them in Butter, 
8 with a Duſt of fine Flour ; put in ſome red Wine, a little Sugar, 
Cinnamon, Salt, Pepper, and a Bit of green Lemon; your Lampries 
being done, put in their Blood, which you had laid by, and let them 
ſtew a little longer, and, your Ragout being done, diſh it up, and ſerve 
it up hot for a firſt Courſe. | 

| Broiled Lampries. 

YOUR Lampries being ſkinned and cut in Bits, melt a little Pat- 
ter, and put in it ſome Parſley cut ſmall, Chibbol, and ſweet Herbs, 
ſome Salt, Pepper, and then your Bits of Lampries ; ſtir them all to- 
moor in the Stew- pan; take out the Bits, ſtreC them with Crums of 

read, and broil them over a flow Fire; ſerve them with a brown 
Sauce, made with a Pit of Butter, and a Duſt of Flour browned in a 
Stew pan; add a little Chibbol, Parfley cut ſmall, ſome Capers, an 


Anchovy, ſome Salt and Pepper; moiſten the Pan with Fiſh-broth, 
and thicken it with Cullis of Craw-fiſh, or other Cullis; then let your 


Sauce be good and high reliſhed, diſh it up with your Lampries, and 
ſerve it hot for a dainty Diſh. 

Your Lampries may likewiſe be ſerved up with a ſweet Sauce 

made with Vinegar, or Wine, a Bit of Sugar, a Stick of Cinnamon, 
and a Bay-leaf boiled all together ; being done, take out the Cinna- 
mon and the Bay-leaf, diſh up the Sauce with your Lampries, as be- 
fore, and ſerve it up hot for a dainty Diſnh. 
_ BrorLeD Lampries are alfo ſerved up with Oil, thus: Mix ſome 
Oil and Vinegar with Pepper and Salt, a little Muſtard, an Anchovy, 
Parſley, and Capers cut ſmall ; then put them in a Saucer, placed in 
the Middle of your Diſh with your Lampries, and ſerve it up hot for 
a Courſe. 


Lampries, the Portugueſe Way. 
YOUR Lampries being ſcalded and cleaned, as they do Tenches, 


cut them lengthwiſe, and place them in a Stew-pan with ſome red 
Wine and a Lemon ſliced, a Bunch of ſweet Herbs, a Bit of Sugar, a 
Spoonful of Oil, a Lump of Butter, ſome Nutmeg, Pepper, and Salt; 
then boil the Whole on a briſk Fire, and put in tome Onions, Garlic, 
and Parſley cut ſmall ; when you are ready to ſerve up, take out the 
Bunch of Herbs, and put a great Deal of Juice in your Ragout. 


A Sea-diſh with ſeveral Sorts of Fiſh, the Portugueſe 
Way. 

THIS Sea-diſh is to be made, 3 the laſt Ragout, with the Addi. 

*. tion 
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tion only of ſome Leeks to your Fiſh; it is never uſed with Butter; 
and Flour browned ; leave your Fiſh whole, 


: e 


Roaſted Eels. 
TAKE ſome fine Fels, ſkin, gut, waſh, and cut them in Pieces, 
: the Leng h of three Fingers; melt : ſome Butter in a Stew. -pan, and put 


in your Pieces, ſcaſoning them with Salt, Pepper, Rocunbole, ſweet 
Herbs, and fine Spice; then take Cruſts of Bread, the Bigneſs of your 
Pieces; ail which put upon a Skewer, with a Cruſt of Bread and a Piece 
of Eel, alternately till all is ſcewered; tie the Sbewer to a Spit, and 
baſte it with Butter; your Eels being done and taken off from the 
Skewers, diſh them up with a Cullis, or a high- reliſned Sauce, and ſerve 
them up hot for a Courſe. 


Eels, the dt. Menehoult Fay. 


TAKE ſome of the fineſt Eels you can get, ſkin, gut, waſh, and 
cut them in Pieces fix Inches long, which muſt be fli ed; put Butter 
in a Stew pan, with Slices of Onions, ſweet Baſil, Thyme, Fennel, 
Bay-leaves, your Pieces of Eels, ſome Salt, Pepper, Cloves of Garlic, 
Half a Eo:tle of white Wine, and a little Water; let the Whole ftew 
ſlowly, taking Care not to boil them too much ; when enough, take 
them out, ſtrew them with Crums of Bread, and broil them; put a 
Remoulade in your Di ih, with your Ecls over it, and ſerve them up 
hot. When you take the Eels out of the Pan, you may dip them in 
ſome beaten Eggs, throw ſame crummed Bread over them to be fried, 
and ſerve them up hot with Parſley fried. 


Eels, the Bavarian Tay. 

PREPARE your Eels, as thoſe before, rip them up the Belly, 
take out the Bones, and cut them croſs in two. You muſt, at leaſt, 
have two Eel le, for a Diſh, Then take a Bit of a Calf's Caul, ſpread 
it on en Dreſler, and put Half an Eel ſcaſoned with Salt in it, with 
Pepper, 2 Spice, Pariley cut ſmall, Muſhrooms, Truffles, if you 
have any, Artichoke-bottoins, Craw- fl Tails, Ham, a little Rocambole, 
Butter, and ſcraped Bacon; over this Stuffing, roll up your Eel, wra 
it up in your Caul, and tie both Ends to hinder it from breaking. 
Vie other Halves muſt be done, the ſame Way. Rolls of Eels bei eing 
ready, tie them to a Skewer, with Bacon and Paper round, and tie 
the Skcwier to the Spit; when they are almoſt roaſted, take off the 
Bacon and Paper, to get a Colour. You may throw Crums of Bread 
over them, and put 10: Bacon, or Ham, to them, but Butter only. 
Your Rolis of Eels being done, diſh them up, with an Eſſence of Ham, 

or a Craw fh Cullis. Serve them up hot for a firſt Courſe. 
* Eels 1 72 Scotch Collops. 

YOUR Ee's being prepared, as before, and cut in Pieces of four or 
five inches long, rip them up, taking out,ti:e great Bone, and larding 
them with fine Bacon; put a Bottle of white Wine in a Stew- pan, 
with Salt and Pepper, and ſome $ ices of Onions; when the Wine 
boils, put in it two or three Slices of Eele, at a Time, and let them 
take ſome Boils. Take another Stew-pan, put a Pound of a Fillet of 
Vea) in it, with ſome Ham and an Onion cut in ſmall Bits, moiſten 
the Fan with ſome Breth, and ſet it on the Fire; the Veal being 
done, firain off the Broth, and put it again in the Stew pan, that it 

may 


— 
— - 


— — r morn mon 
— — 


" 
— ——n 


— ne n—mgy 
- - — —— 


The MopERN Cook. 322 
may turn to Jelly ; afterwards place your Bits of Eels in the jelly, the 
larded Side downwards ; cover your Stew-pan, and put it on hot Cin- 
ders for the more eaſy Glazing of your Eels; being ready, put an Ha- 
lian Sauce, or an Eſſence of Ham, in your Diſh, place your Bits of 
Eels in it, and ſerve them up hot for a firſt Courſe. 

Sinffed Eels. | 
YOU may ſtuff them upon the Bone, like a white Pudding: Firſt 
make a Stuffing with the Fleſh of your Eels, and pound it well; then 
ut ſome Cream in a Mortar with Crums of Bread, a little Parſtey 
and Chibbol, ſome Muſhrooms and Truffles; your Stuffing being 
well ſeaſoned and reliſhing, put it round the Bone, ſtrew it with Crums 
of Bread, put it in a Baking- pan, and let it bake in the Oven, till it 
be well coloured. 
Eels with a white Sauce. 

YOUR Eels being ſkinned, cut them in Pieces, which blanch in 
boiling Water, and dram them ; then put them in a Stew-pan, with 
Butter and a Bunch of Muſhrooms ; toſs up the Pan, ſtrew it with Flour, 
and moiſten it with white Wine and Water, ſealuned with Pepper and 
Spice; being almoſt done, add to it Artichoke-bottoms, and Aſpara- 
gus, if in Seaſon; thicken your Ragout with Eggs and a Lemon-juice, 
let it be reliſhing, and ſerve it up hot. 

Eels with a brown Sauce, 

YOUR Eels being cut in Pieces, put them in a Stew-pan with 
Butter, Flour, Fiſh- gravy, Muſhrooms, a Bunch of Chibbol, Parſley, 
and ſweet Herbs, ſeaſoned with Salt and Pepper, and let the Whole 
boil together with white Wine ; your Ragout being done, put the 
Juice of a Lemon in it, and ſerve it up hot. 


7 Fried Eels. 
SKIN and bone your Eels, cut them in Slices, and marinate them, 
for two Hours, in Vinegar, Salt, Pepper, Bay-leaves and Chibbols ; 
then fry them in drawn Butter, and ſerve them up with fried Parſ- 


ley. | 
By Broiled Eels, 

AFTER they are ſkinned, cut in Pieces, and ſliced on the Sides, 
marinate them a little in melted Butter, ſome few ſweet Herbs, Parſ- 
ley, Chibbols, Pepper, and Salt ; warm them a little; ſtir them well, 
take out one Piece after another, flrew them with Crums of Bread, 
and broil them upon a ſlow Fire, to get a fine Colour ; then make a 
ſmall Sauce, with Chibbols, Parſley, and Capers, and put your Sauce 
in a Diſh, and the Eels over it. It is alſo ſerved up with a green Sauce, 
made thus : Pound ſome Sorrel, ſqueeſing out the Juice ; cut an Oni- 
on very ſmall, which toſs up in melted Butter in a Stew-pan, with 
Capers cut ſmall, pour Juice of Sorrel, an Orange-juice, and ſome 
Pepper and Salt; ſerve it hot for a Courſe. 

IT is alſo ſerved up with the Robert- ſauce, or a Butter-ſauce. 


| Stuffed Eels. 
MINCE the Fleſh of Eels and Carps, ſeaſon it with Salt, Pepper, 
gnd fine Spice, cut the Fleſh of other et in Slices, and;ſpread 2 
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Eels ſkins on a Dreſſer; make over them a Laying of minced Fiſh 
and then a Laying of Slices, which you muſt repeat, till the Skins 
are filled; after which, wrap up your Skins in a Linnen-cloth, and 
oy them in Half Water and Half r-d Wine, ſeaſoned with Cloves, 

Fay-leaves, and Pepper; when tlieſe Eels grow cold in their Liquor, 


ſerve them up, cut in Slices, for a daiaty Diſh, rather than for a 
Courſe. 


C HA P. XXXVII. 
Of Entries of Quavivers. 


Quavivers fried. 


U'T the Quavivers, waſh and wipe them, ſlice them upon the 
Pack, put jour to them, and fry them in clarified Bu utter; When 
fried and well co oloured, take them off, let them be drained, diſh them 
up, garmſh them with fried Parſley, and ſerve them up hot for a Diſh 
of roaſted Fiſh. 
Quai vers with Capers. 

FRY the Quavivers, as above; make your Sauce thus: Take But- 
ter, the Bigneſs of two Walnuts, x ich put in a Stew-pan over the 
Siove 5 len melted, put in a lie! le Flour, and ſtir it; when it is 
brown, put a few green Onions into it, with Muſhrooms cut ſmall ; 
moiſten it with a little Fiſh-broth, ſeaſoned with Salt and Pepper, and 
let your Vivers ſtew ſoftiy in it; when ſtewed to a ſhort Sauce, take 
thein out of the Stew-pan, Giſh them up, put a fe Capers into the 
SAUCE, thicken it with Cullts cf Craw-fih, let the Sauce be well taſted, 
put it over your Vivers, and ſerve them up hot. 


Quadivers Wit Cucumbers. 

FRY your Quavivers, as before; when tlicy are fried and of a good 
Colour, make a Ragout of Cucumbers, in tus Manner: Peel three or 
four Cucumbers, cut them into two, take out the Seeds, cut them in 
Slices, and put them to marinate with Pepper, Salt, Vinegar, and an 
Onion cut into Slices; this done, ſqueeſe them through a Linnen cloth, 

and put a Lump of Butter in a Stew-pan over the Stove ; when melt- 
ed, put in your Cucumbers, and make them brown ; firew ſome Flour 
over them, moiſten them with Fiſh-broth, and let them boil over a 
ſmall Bere ; when done, take off the Fat, and thicken the Ragout with 
a brown Cullis; jet your Vivers a boiling ioftly in the Stew-pan with 
tie Cucumbers, tare them out, and diſh them up; let your Ragout be 
well tafted, and put it over your Vivers, and ſerve them up hot. 

Quavivers 5100 Letluces. 

GUT and wiſh your Quavivers, wipe them between two Linnen- 
cloths, and flice them upon tlie Back 3 melt a litile Butter, and put 
a little Salt to it; rub your Quayivers with the Butter, and put them 
uron the Gridiron, to broil with a flow Fire x when broi led, tak e rhe 
Hearts of a Dozen of Lecituces, and blanch them in Water; this be- 


ing 
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ing done, take them out, and put them in cold Water ; after that ſquceſe 
them, one by one; put ſore Om the Eigneſs of an Egg, in a 
Stew-pan over a Sto c V. hien the Butter is meked, put a litde Flour 
in it, and keep it always ſtirri, = when it is brown, moiſten the Ra- 
gout with Fiſk broth, ſenſon it with Salt, Pepper, a ad a Banch of 
tweet Herbs, Put in your Lettuces, and let tier ſtew & ntly © over 
flow Fire ; When dove, take cif the Fat, and thick en the 1 Ragout with 
Culus of Craw-fiſh; le your Ragout be well tated, and diſh it up. 
The Quart ivers being broiled and of a good Colour, take them up, 


flac: them upon the Ragout of Le:tuces, 2 end dl them up hot. 
Duavivers with Trufis 

BROIL your Quant vers, as thoſe with PN es, and make a Ras 
gout with Trufffcs; the Quavivers being boiled and well coloured, 
eiſn them up, pur your Ragout with Truffles over them, and ſerve 
them up hot, 

Tie Quavivers with Muſhrooms are dreſſed, as thoſe with Truf- 
fles; make the Ragout, in this Manner: Take ſome Truffles, peel 
and waſh them very clean, cut them in Slices, and put them in a SEW = 
pan; put Half a Ladle of Gravy, aud as much of Cullis, into it, with 
a Glais of Champaign, a Bunch of iweet Herbs, Lemon- Alices, a little 
beat en Pepper, and a (love of Garlic ; put your Stew-pan over the 
Fire, and let it boil 3 being done, take eff the Fat, take cut the Clove 
of Garlic, pet in the juice of an Orange, and let it be palatable. 
Your (Quavivers being broiled, diſh them up, put your Racout with 
Truffles over them, and ſerve them up hot for Entry. 

OV uers ee Anchevy- ſauce. 

TAKE ſome Quravivers, gut, waſh, wipe them, and flice tem on 
the Back; rub them with a 2 je melted Bu: ter, Pepper, and Salt, 
and broil them; turn them now _ then, to get a gon 4 Colour, and 
take Care to keep up the Fire 3 make 2 Sauce in this Manner: Take 
as much freſh Butter as is ne-eſ ry and put it iu a Stew-pan with a 
little Flour, a Couple of 2 vhich muſt be waſhed, and the 
Bones taken out, a whole green Onion, ſeaſoned with Pepper, Salt, 
and Nutmeg; moiſten them with a a little W ater, and a Daſh of VI ine 
gar, and fir the Pon over he Fire. When it is pretty well thickened, 
C1{h up your Quavivers; ſee the Sauce be palatable, put it over your 
Quavivers, and ſerve them up hot. 

Onavivers with Cullis of Cra. fiſb. 

BROIL your Quavivers, as directed before; mal a ſmall white 
Sauce, in this Manner: Put freſh Butter in a Stew-pan, as much as is 
neceffary, a little Flour, an Anchovy, which muſt be waſned, and the 


Bones taken out, a whole green Onion, and a few Capers, ſeaſoned 


with Salt, Pepper, and Nutmeg, and moiften them with a little Wa- 
ter and V inegar; ſtir your Sauce upon the Stove with a Spoon, and, 
being thickened, par in a little Cuil is Of Craw-fiſh, as much as is ne- 
ceſſary, to have it of the Colour; taſte your Cullis, and let it be well 
relithed ; Giſh up your Quarivers, pour over then the white Sauce of 


GCraw-fih Cullis and ſerve them ug hot. 
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Quavivers with Oycters. 

TAKE ſome Quavivers, gut, waſh, and wipe them; place them 
in a Stew - pan, ſeaſon them with Salt, Pepper, fine Spices, a Couple of 
Onions, a Bunch of ſweet Herbs, a Bay-leaf, and Slices of Lemon, 
moiſtened with Half a Bottle of white Wine, a little Fiſh-broth, and 
Butter, and ſet them upon the Fire, till they are done; let them be 
well moiſtened, and of a good Taſte; being done, take them off, 
and dith them up; being well drained, have a Ragout ready made 
with Oyſters, let it be well taſted, pour it over your Quavivers, and 
ſerve them up hot. 

N. B. Tae Way of making the Ragout with Oyſters will be found, 
in the Chapter of Ragouts. They ſerve up theſe Quavivers, when 
boiled, after this Manner, with a Ragout of Melts over them. The 
Way of making the Ragout of Melts will be found, in the Chapter of 
Ragouts. They likewiſe ſerve up theſe boiled Quavivers with a min- 
ced Sauce over them. 

Quaviders with Craw-fiſh. 

BOIL your Quavivers, as thoſe with Oyſters mentioned before; 
being done, take them out, drain and diſh them up, pour over them 
a Ragout made with Craw-fiſh "Tails, let it be well taſted, and ſerve 
them up hot. The Way of making the Ragout with Craw-fiſh will 
de found, in the Chapter of Ragours. 


Txt broiled Quavivers are ſerved up with theſe Ragouts over them, 
vix. Oyſters, Melts, or Craw-fiſh. 


Quavivers with Muſcles. 


BOIL your Quavivers, as thoſe with Oyſters mentioned before; 
when done, take them out, drain them, and diſh them up ; pour a 
Ragout made with Muſcles over them, and let it be of a good Taſte. 


The Way of making the Ragout ,with Muſcles will be found, in the 
Chapter of Ragouts. 


Quavivers with Champaign. 

TAKE Quavivers, gut, waſh, and wipe them, cut off the Heads 
and the Ends of the Tails, cut them in two, and place them in a Stew- 
pan; ſeaſon them with Salt, Pepper, a little fine Spice, a Bay leaf, an 
Onion, and a Bunch of ſweet Herbs; put ſome Muſhrooms to them; 
boil Half a Eottle of Champaign, and, after that, put it into the Stew- 

an, where the Quavivers are, and ſet them over a Stove ; when half 
boiled to a ſhort Sauce, put in a Bit of good Butter, and let them be 


thoroughly done; when boiled to a ſhort Sauce, thicken them with 


Cullis of Craw- ſiſh, or ſome other Cullis ; let them be well taſted, diſh 
them up, take out the Onion, the Bunch, and the Bay-leaf, pour your 
Cull:s over them, and ſerve them up hot. 3 


Quavivers with a white Fricaſſee, 

TAKE ſome Quavivers, gut, waſh, and wipe them, and cut them 
in Pieces; take a Stew-pan, put a Lump of freſh Butter in it, and 
put it on the Stove, with a quick Fire under it; the Butter being 
melted, put in Yu navirers, with ſome Muſhrooms and Truffles, if 
you have any, ſeaſoned with Salt, Pepper, and a Bunch of ſweet Herbs ; 
| pub 
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put in all together with a little Flour, and take Care the Liquor does 
not ſtick to the Stew-pan ; moiſten it a little with Fiſh-broth, and 
with the white Wine you have boiled before, and let it boil upon a 
flow Fire; being done, thicken it with three or four Volks of Fogs 
mixt with Lemon-juice, and a little Parſley cut ſmall ; the Fricatijee 
being boiled ſhort enough, put in the Eggs, Parſley, and Lemon-juice, 
and keep the Pan ſtirring upon the Stove, till it be thickened, taking 
Care it does not turn; fee it be of a good Taſte, diſh and ſerve it up 
hot. 
Quavivers in Fillets, 

T HE Quavivers being fried, or broiled, cut off the Heads and 
the Ends of the Tail; open them, take out the Bone, and cut them 
in four ; lay them handſomely in a Diſh, and put a Ragout over them, 
ſuch as you think proper. 

Tuos E, that are broiled, mult be dreſſed with an Anchovy-fuce, 
or elſe a Cullis of Craw-fiſh, as the Quavivers dreſſed with an Anchs- 
vy-ſauce, or Cullis of Craw-fiſh. 

Quavivers forced, 

TAKE ſome Quavivers, gut, waſh, and wipe them; male a 
ſmall Quantity of forced Ingredients in this Manner: Take a Quavi- 
ver, take out the Bone, put the Fleſh upon the Dreſſer, with Muſh- 
rooms, a little Parſley, and green Onions cut ſmall, ſeaſoned with 
Salt, Pepper, and a little Nutmeg; mince them all together, and put 
in as much freſh Butter as is necetlary, with a Couple of Yolks of raw 
Eggs, and a few Crums of Bread ſoaked in Cream ; mince them well 
all together; when minced, ſtuff the Quavivers Gills with them, and 
place them in a Stew- pan; ſeaſoning them over and under with Slices 
of Onions, {weet Herbs, Batter, Salt, Pepper, Clovee, Half a Bottle 
of white Wine, and a Ladle of Broth, and let them ftew ſlowly ; 
when they are reliſhing, take them out, drain them, diſh them up, 
pouring over them a Ragout of Muſhrooms, or green Traumes, or 
ſome other Ragout, and ſerve them up hot. 

Fried Fillets of Duavivers moth Orange. juice. 

GUT your Quavivers, waſh and wipe them, cut off the Heads 
and Ends of the 'Tails, ſplit them, and take out the Bones; cut them 
in four, and put them to marinate with Vinegar, Salt, Pepper, tome 
Onions cut in Slices, and Bay-lexves ; when they are marinated, take 
the Fillets out of the Marinade, and wipe them dry upon a Cloth: 
afterwards put 'Flour upon them, and fry them in drawn Batter; 
when fried and well coloured, take them up, drain them, diſh them 
up, garniſhed with fried Parfley, and ſerve them up hot. 


Quavivers roaſted, 
TAKE your Quavivers, gut, waſh, and dry them; take ſome 
Slices of an Eel, and lard your Quavivers with ic, tog2ther with An- 
chovies ; put a Skewer through every Quayiver, and tie them to the 
Spit; make a Marinade, and put ic nicely into the Dripping pan, 
thus: Put in Vinegar, with Half a Glaſs of Fiſh-broth, ſome whole 
green Onions, others cut in Slices. ſome Slices of Lemon, Salt and 
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Pepper; baſte them continually with the Marinade, whilſt they are 
roaſting, and make a minced Sauce, thus: Cut ſmall a green Truffle, 
a Couple of Muſhrooms, and a little green Onion, each by itſelf upon 
a Plate, and put a little Butter in a Stew-pan over the Stove; when 
melted, put in a little Flour, and ſtir it; when it is brown, put in 
your ſmail fliced green Onion, and then your Mufhrooms and Truffles; 
give them all together two or three Toſſes, moiſten them with a little 
Fiſh-broth, and let them boil ſoftly over a ſtow Fire, ſeaſoned with 
Salt and Pepper; when they are boiled ſhort enough, put in Capers 
with an Anchovy, thicken the Sauce with Cullis, and let it be reliſh- 
ing; take the Quavivers ot the Spit, diſh them up, pouring the Sauce 
over them, and ſerve them up bot. DR 


Quavivers larded and glazed. 

TAKE ſome Qaavivers, gut and waſh them, and lard them with 
fine Bacon; put a Stew-pan over the Fire with a Bottle of Wine, ſca- 
ſoned with Salt, Parſley, green Onions, ſweet Herbs, Slices of Lemon, 
and Onion, and, when vour Wine boils, put in your Quavivers ; 
give them two or three Bails, to ſtiffen them; afterwards take them 
out, put {ome ſmall Pieces of Veal into a Stew-pan, with ſome Slices 
of Ham, and an Onion cut in four, and moiſten it with Broth ; put 
it over the Fire, and, when your Veal is done, put in your Quavivers 
iminediately after, in order to give them a Reliſh ; take them out, 
drain them, and ſtrain the Broth through a Sieve into the Stew-pan, 
which muſt be large enough to glaze your Quavivers; then put the 
Stew pan over the Fire, and let it boil to a ſhort Sauce, till it turns to 
Caramel; when they are well glazed, put in your Qunvivers, cover 
them, and put them over hot Cinders. Your Quav:ver- being glazed, 
and ready to be ſerved up, put Eſſence of Ham in the Diſh, or Sauce 

frer the Ladlan Way, and your Quavivers over it, and ſerve theia 
up hot for Entry. 


Quavivers with larded Fillets, 

TAK E the biggeſt Quavivers you can get, gut and waſh 
tnem, ſplit them up the Belly, take out the Bones, let them be in two 
Pieces, and lard them with fine Bacon; being larded, put a Stew-pan 
over the Fire, put a Bottle of white Wine into it, and ſeaſon it with 

arſley, green Onions in Branches, Slices of Onion and Lemon, Biſil, 
Thyme, and Bay-Jeaves, with a little Salt; when it boils, put in 
your Scotch Collops of Quavivers, and let them have two Boils ; take 
them off, and drain them; lay in a Stew pan ſome Pieces of Veal, 
ſome Slices of Ham, and an Onion cut in Slices, moilten it with Broth, 
and put # over the Fire, to boil, Your Veal being done, put in your 
laried Quavivers, for a Minute, in order to have a Taſte ; take them 
out again, let them drain, ſtrain the Broth through a Sieve into a 
Stew-pan, big enough to glaze your Scotch Collops of Quavivers, 
and put it over the Fire, to ſhorten the Sauce, till it turns to Cara- 
mel; then put in your Scotch Collops of Quavivers, and put them 
npon hot Cinders, that they may glaze ſoftly ; when they are glazed 
and reidy to be ſerved up, put into your Diſh a ſharp white Sauce, 
and ſerve it up hot for Entry. 
Qua vive: , 
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Quavivers, the Italian Way. 

TAKE ſome Quavivers, gut, waſh, and wipe them; take a 
Jarge Baking-pan, and put Slices of Bacon into it, with Slices of 
Onions, Baſil, Bay-leaves, and Lemons cut into Slices ; put in your 
Quavivers ſliced on the Bick, and ſeaſoned with fine Salt, Pepper, 
fine Spice, Lemon-Jjuice, and Lemons cut in Slices; cover the Pan 
with Slices of Bacon, and ſend it to the Oven; then cut a Dozen of 
Shalots, put them in a Stew-pan with a Glaſs of Champaign, and a 
little Gravy and Cullis; warm the Sauce, and put in a little Oil with 
the Juice of two Lemons, a little Salt, and pounded Pepper ; your 


Quavivers being done, diſh them up, pouring your Sauce over them, 
and ſerye them up hot for Entry. 


Quavivers roafed with Gravy, 

TAKE your Quavivers, gut, waſh, and wipe them, and lard 
them with middling Bacon ſeaſoned ; ſpit them on a Skewer, and 
tie it to the Spit, pouring a Marinade over them, made in this Man- 
ner: Put a little Vinegar into the Dripping-pan, with a little Eſſence 
of Ham, Pepper, a little Salt, ſome Onions cut in Slices, whole 
green Onions, Slices of Lemon, and a Bit of Butter; then put your 
Quavivers to the Fire, baſting them now and then with the Marinade; 
when done, take them off, diſh them up, put ſome Gravy of Ham 
over them, and ſerve them up bot. 

Duavivers with Ham. 

TAK E your Quavivers, gut, waſh, and wipe them; place them 
in a proper Stew-pan, ſeaſoned with Salt, Pepper, fine Spices, an 
Onion, and a Bunch of ſweet Herbs : Take a Pound and Half of a 
Fillet of Veal, cut it in Slices, and put them in the Bottom of a Stew- 
pan, with a Couple of Slices of Ham; cover the Stew-pan, and put 
it over a Stove, to {ſweat over a ſlow Fire; when it has ſweated and 
is as clammy as Veal-gravy, moiſten it with Half Broth and Half 
Gravy ; then boil Half a Buttle of Champaign, or white Wine, and 
put it in the Stew-pan where the Quavivers are a doing. Make a 
Ragout of Ham, in this Manner: Cut ſome Ham in Slices, beat 
them flat, cut the ſame into ſmall Slices, and put them in the Bottom 
of a Stew- pan; cover it, make it ſweat over a Stove, and, if the Li- 
quor ſticks a little to the Bottom of the Stew-pan, moiſten it with Gra- 
vy; put in it a few Muſhrooms and a Bunch of ſweet Herbs, and let 
it ſtew ſofily over a flow Fire; being ſtewed to a ſhort Sauce, thicken 
it with Cullis of Veal and Ham, and put it over hot Cinders : The 
Quavivers being done, let them have a Reliſh, take them out of theto 
Gravy, put them a draining, and diſh them up; let the Ragout of 
Ham be reliſhing, take out the Slices of Ham, garniſh the Diſh with 
them, pour the Gravy over the Quavivers, and ſerve them up 
hot. 

| Quavivers with Gravy and Craw-fyh. 

BOIL your Quavivers, as thoſe with Ham; when done, take 
them out of their Gravy, put them a draining, ith them up, pour 
over them a Ragout inade with Craw-ſiſh-Tails and Gravy, and ſerve 
them up het. 
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N. B. Tur Way of making the Ragout with Craw-fiſh Tails and 

Gravy will be ſeen, in the Chapter of Ragouts. 
Quavivers with Gravy and Oyſters, 

BOIL your Quavivers, as thoſe with Ham, take them out of 
their Gravy, put them a draining, and diſh them up ; pour over 
them a Ragout made with Oyſters and Gravy, and ſerve them up 
hot. | 

N. P. Tur Way of making the Ragout with Oyſters will be ſeen, 
in the Chapter of Ragouts. 


Quavivers in a Braiſe. 

GUT, waſh, and wipe your Quavivers ; put in a Stew-pan (large 
enough to hold Quavivers) ſome Slices of Bacon and Beef, ſeaſoned 
with Salt, Pepper, ſine Spice, ſweet Herbs, ſome Onions cut in Slices, 

reen Onions, and Bay-leaves; then put in your Quavivers, ſeaſon- 
ing them all over, and ftrewing Slices of Beef and Bacon over them; 
then cover the Stew-pan, and let it ſtew, with Fire under and over; 
when the Ragout is half done, put two Glaſſes of white Wine into it. 
When the Quavivers are done enough, take them out, put them a 
draining, diſh them up, and pour over them a Ragout made with fat 
Liver, Sweet-breadsof Veal, Cocks-combs, Truffles, and Muſhrooms, 
and ſerve them up hot. 8 

N. B. Tur Way of making this Ragout ſee, in the Chapter of 
Ragouts. Quavivers in a Braiſe are ſerved up either with a 
Ragout of Muſhrooms and Trufiles, or a minced Sauce made with 
Anchovies. 


Fillets of Quavivers with Gravy. 

GUT your Quavivers, waſh and wipe them, lay them in melted 
Butter with a little. Salt and Pepper, and broil them; then cut of 
their Heads and the Ends of the Tails, open them, take out the Bone, 
and cut them in four; diſh them up, pour over them Gravy of Ham, 
or a thin Cullis of Veal and Ham, and ſerve them up hot: They 


alſo uſe with it a Ragout of Muſhrooms, or a Ragout of green 
Truffles. 


Forced Quavivers with Gravy and Muſhrooms. 

TA K E your QQuzvivers, being well cleaned ; put Force-meat, made 
of the White of a Fow!, into their Bellies through the Gills, and put 
them in a Braiſe, az beſure; when done, take them out, let them be 
drained, and d:{h them up, pouring over them a Ragout of Muſhrooms 
with Gravy over it. 

N. Z. Tur Way of making the Ragout is, in the Chapter of Ra- 
gouts; and the Way of making Force- meat in ſeveral Places. 


Qua vivers with Gravy and Spaniſh Cardoons. 
PUT your Quavivers a doing ina Braiſe, as before; make a Ra- 
gout with Cardoons and Hearts of Cabbage, as directed in the Article 
of Ragouts; let them have a Relith, and put them in the Bottom of 
the Diſh; take your (2arvivers oft from the Braiſe, drain them, place 

tut m over the Ragout with Cardoons, and ſerve them up hot. 
Qravivers with Gravy and Celery are drefled, as thoſe with 
Cardoons. 
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Cardoons. The Ragout with Celery is made, as thoſe mentioned 
before. | | 
x Quavivers with Gravy and Cullis of Partridpes. 

DRESS your Quavivers in a Braiſe, as before; when done, take 
them out, let them be drained, diſh them up, pour a brown Cullis of 
Partridges over them, and ſerve them up hot. See the Way of making 
brown Cullis of Partridges, in the Chapter of Cu/l;/7s. 

Tux uſe all Sorts of Cullis with Quavivers in a Braiſe. 

Quavivers in Fillets with Orange-juice. 

FRY your Quavivers, cut them in Fillets, put them in a Stew-pan, 
and ſeaſon them with Salt, beaten Pepper, a little Gravy, Cullis of 
Ham, anda Glaſs of Champaign, or other white Wine, which mutt be 
boiled, before you put it in; let them ſew ſoftly, for a Moment, 
and put a little Rocambole, or a Crum of Garlic, and the Juice of an 
Orange to them, with ſome Zeſts; let the Ragout be reliſhing, and, 
when the Quavivers are ready to ſerve up, diſh them, and ſerve them 
up hot for a ſmall Entry. 

You may likewiſe put the Juice of an Orange and ſome Oil with 
thoſe done in a Braiſe. 
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Trouts in Court-Bouillon. 


AK E the largeſt Trouts you can get, gut them, and put them a 

boiling in Court- Bouillon, viz. Warm ſome Vinegar, and pour it 

over your Fiſh with Salt, Cloves, and Pepper; put Water in a Stew- 

pan, with ſome Bottles of white Wine, Onions, Baſil, Bay-leaves, 

and a good Lump of Butter into the Bellies of your Fiſh, and, when 
the Pan boils, put in your 'Trouts with the above Seaſoning. 

Your Fiſh being boiled, ſerve it up, putting a folded Napkin into 


the Diſh. | 
Broiled Trouts. 


TAKE the middling Sort of Trouts, gut, waſh, and wipe them 
with a Linnen-cloth, and ſlice them a-croſs ; melt a Lump of Butter, 
put a little Salt to it, pour it over your Trouts, and ſtir them; lay 
them upon a Gridiron, and let them broil over a ſlow Fire, turnin 
them now and then, and keeping up the Fire; when broiled, ſerve 
them up with a white Sauce, made in the following Manner, wiz. 
take {ome Butter, put it in a Stew-pan with a Duſt of Flour ſeaſoned 
with Pepper, Salt, Nutmeg, whole green Onions, ſome Capers and 
Anchovies, and moiſten the Pan with a little Water and Vinegar ; 
Put it upon the Stove, ſtirring it conſtantly, till the Sauce is thicken- 
ed enough, and make it reliſhing ; diſh up your Trouts, put your 
Sauce over them, and ſerve them up hot. 

, Ir 
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Ir you have a Mind to ſerve up your Trouts with a Craw-fiſh Cal. 
lie, you muſt put no Capers in your white Sauce; hen it is thicken- 
ed, put your Craw-fiſh Cu!lis in it, and, your Trouts being broiled, diſh 
them up; let your Sauce be reliſting, pour it over your Trouts, and 
ſerye them up hot. 

Broited Tronuts with Mi, ſbrooms. 

GUT your Trouts, and broil them, as is ſhewn before; when 
they are broiled, diſh them up, pour a Ragout with Muſhrooms over 
them, and ſerve them up hot. Sce the Way of making this Ragout, 
in the Chapter of Rogonts. 

Breatked Trouts with Crcumbers. 

GUT your Trouts, and broil them, as is ſhewn before ; make a 
Ragout with Cucumbers, tivs ; Cut your C.cuinbers into Halves, tale 
out the Inſide, and cut them into Dice or Slit es; put them in a Sch, 
pan, with an Onion cut into {mall Slices, ſeaſoned ui h Pepper and 
Salt, adding a Daſh of Vinegar and Water; let them marinate, an 
Hour or two, and then f1uecle them in a Linnen-cloth ;; put a Tap 
of Butter in a Stew-pan, and, when it 18 melted, put in your Cucum— 
bers; take Care to ſtir them now and then. Wen they are a live 
browniſh, ſtrew them with Flour, moiſten them with Fifi-bro'h, or 
other Broth, and let them ſtew ſoftly over a ſlow Fire; when they 
are done, ſ:jm off the Fat carefully, and thicken \them with a Lenz 
or a Craw-filn Cullis; the Trouts being broiled, dim them up; 1-t 
your Ragout of Cucumbers be well taſted, put it into the Dich with 
your Trouts over it, and ſerve them up hot. 

Ar another Time, you may ſtrew them with Crums of Pread, and 
broil them, putting what Sauce you think fit under them, 

Broiled Trouts with Crew-fifo. 

GUT your Trouts, and broil them, in the ſame Manner with the 
laſt ; dif them up, and put a Ragout of Craw-fth over them. The 
Way of making tis Ragout is ſeen, in the Chapter of Racents. 

Tur x ſcrve vp broiled Trouts with all Sorts of Lent Ragouts, and 
tac Way of making them will be ſeen, in the ſame Chapter. 

An Entry of larded and glazed Trouts,. 

TAKE ſome Trouts, gut, waſh them well, fizin, and lard tiiem 
with fine Bacon; take a Stew pan, and put a Byte of white Wine 
into it, with ſome Onions cut into Slices and ſome Salt; put your 
Ste w pan over the Fire, and, when it begins to bojl, put in your Fith, 
one after another, and, after fome Boils, take them ont. You muſt 
kecp a Glaze in Readineſs, which is made, in the following Manner: 
Take a Pound or more cf Veal, with ſome Slices of Ham; cut all to- 
ecthcr into ſmall Bite, put them into your Stew-pan vith-an Onion cut in 
tour, and moiſten them with Broth 3 when your Veal is ſtewed, put 
in your Touts, ſtrain your Broth, put it again into your Stew-pan, 
and let it come to a ſhort Sauce, till it turn, at laſt, to a Caramel. 
Then put in your Trouts, the larded Side into the Glaze ; cover your 
Stew-pan, and put it over hot Cinders, that it may the eaſier glaze, 
and your Trouts may be quite done . Take Care to look into it now 
and then. If it is done 2s it ſhould be, put your Eſſence, or Cullis, in'o 
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the Diſh, or an ITraliam Sauce; put your Trouts over it, and ſerve them 
up hot. 
Os elſe draw out the Glaze, as is done with other Fiſh, in ſeveral 


Places. 
An Entry of Trouts, the Geneva Way. 

TAKE ſome Trout ſcale, gut, and vath them well; ſtrew the! 
with Salt, which you muſt tae off again, an Hour aſter, and put 
them in a Stew-pan, with to Bottles of white Wine, two ſmall Oni- 
ons, a little Nutmeg, a Bunch of {tweet Herbs, and a Bay. leaf; then 
put your Trouts over the Fire, and let tizem bo: 1 q uick; itir them now 
and then, leit t tncy ſhould ! ick to the Pan; when the Broth is boiled 
pretty ſho ort, put in a Lump of Butter, with another Lump rolled in 
Flour ; ſhake your Pan, to male the Sauce tlic , and {erve it up hot 
for Entry. Tiiis Fith muſt be dreſſod and ten immediately. 

An Emry of Trouts, the Perigord Way. 

* AKE ſome Trouts, ſcale, waſh, and wipe them dry ; put then 
in a Ste r with a Bottle ot white Wine, a Bunch of ſweet Herb 
a little Nutmeg, two Cloves of Ga lic, a little Water, and T' 7 5 
cut inte ; Slice * with a little Pepper and Salt; ; let vour 'Trouts bail over 
a quick Fire; whea they are ernongh, mare Your Sauce very ſhort, 
put in a little Eifence together with a Lemon-juice, and a Lump of 
Butter, let it be relithing, d. h un your Trouts with your Sauce Over 
them, and ſerve them up hot for Entry. 

Slices of Trouts with Campaign. 

GUT your Trouts, and tet them a doing, in the Manner laſt men- 
tioned ; cut them into two or three Pieces, lay them in a Stew-pan, 
and ſeaſon them with Pepper and Salt, a Slice of green Lemon, and 
an Onion ſtuck with Cloves ; put ſome Parſiey cut mall into it, with 
a Bunch cf ſweet Herbs, and a Bay- leaf: Boil Half a Bottle of Cham- 
paign, or other white Wine, pour it into the Stew-pan, where the 
'Trouts are, put in likewiſe ſome Muſhrooms, and ſet them ma ſtewing z 
when they are done, and almoſt brought to a ſhorc Sauce, thicken "it 
with a Craw-£ Cullis, but take Care it does not boil ; let it be re- 
liſting, diſh it up, and ſerve it up hot. 

Trouts, the $t, Menchoult May. 


GUT your Trouts, waſh and wipe them dry, ſlice them upon the 
Pack, and put Force-meat into their Bellics: this done, rub a Diſh, 
or Baking-pan, with Butter, ſcaſoned with Pepper and Salt, a ſew 
ſweet Herbs, and ſame whole green Onions; lay your 'Trouts over it, 
ſeaſoned the fame Way; pour ” melted Butter over them, iftrew them 
with fine Crums of Bread, and ſend them to the Oven when they are 
baked, and of a good Colour, take them out, put Anc hovy-ſauce in 
the Lottom of your Dith, with your Trouts over it, and ſerve them hot. 

Treouts forced round the Bone. 

MAKE your Force-meat, in the fame Manner as is done with the 
Caps with Force-meat upon the Pone; and ſerve them up, the ſame 
Way, as may be ſen in the Chapter of Ferced Car s. 

fillets of Trouts marinated and fried. 

GUT your Trouis, tplit them in two, and cut them into Bits; 

Fut them a marinating in a Diſh, with Vi inegar, Pepper, and Salt, 
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ſome, Cloves, an Onion cut into Slices, ſome Lemon: ſlices, Bay- leaves, 
whole green Onions, and Parſley ; when they are marinated, take out 
your Fillets, put them upon a Cloth, wipe them dry, ſtrew ſome Flour 
over them, and let them be fried in Butter; when they are well co. 
loured, take them out, and let them drain ; lay a folded Napkin in the 
Diſh you ſerve them up in, and ſo diſh them, putting fried Parſley in 


the Middle, and ſerve them up hot. 


Fried Trouts. 


GUT your Trouts, waſh and wipe them dry, ſlice them upon the 
Back, ſtrew them with Flour and Salt, let them be fried in Butter, 
and take them out, when they are well coloured ; then let them drain, 
diſh them up, and ſerve them up hot for a Diſh of Roaſt. 


HAF. . 
Of Barbels, Place, and Bret-fiſh, 


A. Barbel larded. 


F TER your Barbel is cleancd and gutted, lard it with fine Ba- 

con ; take a Stew-pan, and put two Bottles of white Wine in 

it, ſeaſoned with Salt, Parſley, green Onion, Lemon-ſlices, ſweet Herbs, 
and ſome Cloves ; put your Stew-pan over the Fire, and, when your 
Wine begins to boil, put in your Barbel, let it be half done, take it 
out, and let it drain ; take another Stew-pan, put a Piece of Veal in 
it, with ſome Slices of Ham, and an Onion cut in four; moiſten them 
with Broth, and put your Veal a ſtewing; put in your Barbel, for a 
Moment, take it out again, and let it drain; ſtrain off the Broth into 
vour Stew-pan, which ought to be big enough to glaze your Barbels; 
put your Stew-pan, with the Broth, over the Fire, and let it boi! 
ſhort, till it turns to Caramel ; then put in your Barbel, and put your 
an upon hot Cinders, ſo that the Barbel may glaze as it ſhould ; diſh 
it up afterwards with a Spar; Sauce under it, and ſerve it up hot for 


Entry, | 
A Fillet of Barbel larded. 
TAKE a Barbel, clean and gut it, take off ſome Fillets, or Slices, 


and lard them with fine Bacon; let it grow firm in white Wine, as is 
directed to be done in the lat Receipt, and ſeaſoned, the fame Way; 
mal# a Caramel with ſome Pieces of Veal, and Slices of Ham, toge- 
ther with an Onion cut into four; moiſten them with good Broth, and 
ſet it a boiling ; your Veal being done, put your Slices into the Broth, 
for a Moment, take them out again, and let them drain ; put your 
Broth afterwards in a Stew-pan, and let it boil ſhort, till it turns to 
Caramel; then put in your Fillets, or Slices, and the Bacon in the 
Caramel; put it over hot Cinders, that it may glaze very gently ; 
your Slices being glazed, as they ſhould, and ready to be ſerved up, 
ſerve them up hot for Entry, putting an talian Sauce over them, You 
will find this Sauce, in the Article of the Sauces in Ragout. 

A Bar- 
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A Barbel with Gravy. 
TAKE a Barbel, gut, waſh it well, and let it drain; put ſome 


Slices of Bacon in a Stew-pan, together with ſome Slices of Onions, 
ſome Baſil, and Bay-leaves; put in your Barbel, and ſeaſon it with 
Pepper, Salt, Cloves, and Slices of Lemon, and cover it with Slices of 
Bacon; 2 moreover, to it a Bottle of white Wine and Water, and 
ſet it a ſtewing; then take it out, let it drain, and diſh it up, putting 
an Eſſence of Ham over it, or an Lalian Sauce, the Making of which 


you will find, in the Chapter of Culliſſes and Saxces, and ſerve it up hot 


for Entry. 
A Barbel with Craw-fiſh and Gravy. 

TAKE a Barbel, and let it boil very gently, as directed in the 
laſt Receipt ; being done, take it out, let it drain, and diſh it up, put- 
ting a Cullis of Craw-fiſh over it, and ſerve it up hot for Entry. 

You will find the Way of making this Cullis, in the Chapter of 


Cullifjes. 
A Barbel, the Italian Way. 


TAKE a middling Barbel, gut, waſh, and drain it; take a large 
Baking- pan, put Slices of Bacon into it, with Slices of Onions, Baſil, 
Bay-leaves, and Lemon cut into Slices; then put in your Barbel, ſca- 
lon it with Pepper, Salt, fine Spice, Lemon. juice, and Slices of Le- 
mon, cover it with ſome Slices of Bacon, and let it be done in the Oven. 
Take Half a Dozen of Shalots and Muſhrooms cut very ſmall, and 
put them in a S.ew-pan with a Glaſs of Champaign, ſome Gravy, 
and a little Eſſence ; warm your Sauce, and put two Spoonfuls of good 
Oil in it, with the Juice of two Lemons, and a little beaten Pepper 
and Salt; when your Barbel is ready, take it out, let it drain, diſh 
it up, putting your Sauce over it, and ſerve it up hot for Entry. 


A Barbel larded. 

TAKE a Barbel, according to the Bigneſs of the Diſh you intend 
to make Uſe of, gut, waſh, and cut off the Fins, and lard it with fine 
Bacon; when larded, put Slices of Bacon in a Silver-diſh, or Baking- 
pan, and, for your Seaſoning, put in ſome Slices of Onion, and Le- 
mon, and a Branch of Bafil ; then put in your Barbel with fine Salt 
over it, lay ſome Slices of Bacon over it, and fend it to the Oven; 
when baked, take it out, ſkim off the Fat carefully, diſh it up hand- 
ſomely, with an Lalian Cullis, or a Ragout under it, and ſerve it up 
hot for Entry. | 


A Barbel fried, the Ttalian Way, in Lent. 


TAKE a Barbel, according to the Bigneſs of your Diſh ; gut and 
waſh it, wipe it dry, cut off the Fins, ſtrew it with Salt and Pepper 
under and over; put it in a Diſh with two Glaſſes of good Oil, the 
Juice of two Lemons, and ſome Bay-leaves ; lay your Bay-leaves up- 
on the Gridiron, and your Fiſh upon them; let it broil, and ſprinkle 
it with its own Marinade; when it is done on one Side, turn it, and 
ſprinkle it with the ſame Marinade; then take ſome Shalots, peel and 
cut them ſmall, and put them in a Stew-pan, with the Juice of two 
or three Lemons and a little Oil, beaten Pepper and Salt; diſh up 
your Barbel with your Sauce over it, and ſerve it up hot for * 

| | ov 
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You may ſerve up a Piece of a Barbel, as well as a whole one, and 
uſe it in the above Manner, with Gravy, or the Lent Way ;. becauſe 
it is not dreſſed otherwiſe, broiled according to the Italian Faſhion. 

A Barbel with a Sauce, the Italian Way. 

LET your Barbel be done in Court-Bouillon, take it out, let it drain, 
and diſh it up, putting an {ta/zan Sauce over it. You will find the 
Way of making this Sauce, in the Article of Sauces or Culliſſes. 

5 A Barbel, another Way. 

TAKE a Barbel, according to the Bigneſs of your Diſh; gut it 
and waſh it, and let it boil in Water and Salt; take a Crum of Mint, 
and Terragon, and blanch it; put it in cold Water, and ſqueeſe it; 
then put it in a Stew. pan, cut very ſmall, together with three or four 
Volks of Eggs, Half a Glaſs of Oil, Half a Glaſs of white Wine, the 
Juice of a Lemon, a little Salt, a little Butter, an Anchovy cut ſmall, 
and a little Nutmeg ; take your Buarbel out of the Water, and thicken 
your Sauce; your Barbel being drained, diſh it up with your Sauce 
over it, and ſerve it up hot for Entry. 

Another Barbel with a Parſley-ſauce. 

TAKE a middling Barbel, gut and waſh it, and let your Barbel 
boil with Water and Salt; when done, blanch Parſley, ſqueeſe it well, 
and cut it ſmall; then put it in a Stew-pan with an Anchovy cut 
ſmall, and Half a Lemon cut into {mall ſquare Bits, and ſeaſon them 
With Pepper and Salt, a Bit of Butter, a Dutt of Flour, and a Drop 
of Walter; when your Barbel is ready, take it out of the Water, drain 
it, thicken your Sauce, diſh up your Barbel with your Sauce over it, 
and ſerve it up hot for Entry. 

A Barbel with ſweet Herbs. 

TAKE a middling Barbel, gut'and waſh it, cut off the Fins, and 
wipe it dry; put a few green Onions in a Stew-pan with Parſley, 
and ſv/eet Herbs cut ſmall ; ſeaſon them with Pepper, Salt, and a lit- 
tle Butter; then put in your Barbel, and ſet it upon hot Cinders, to 
take a "Taſte, and turn it on both Sides; take it out, ſtrew it wita 
Crums of Bread, and put it a broiling; as your Barbel is broiled on 
one Side, turn it, and, being quite done, dith it up, putting a hot 

temoulade under it, or a Reet ſauce, or elſe Gravy with Shalots. 
A Barbel in Pillets, the St. Menehoult Way. 

TAKE a Barbel, gut it, waſh it clean, and take off the Fillets, or 
Slices, as handſomely as you can, take a Stew-pan, and put in it ſome 
Butter, together with ſome Slices of Onion, fome Parſley, and Baſil 
in Branches; then place your Fill-ts in it, laying over them ſome Slices 
of Onion and Lemon, ſeafoned with pepper, Salt, and ſweet Herbs in 
Branches; put in it two Glaſſes of white Wine, and let the Whelz: 
ſtew ſcftly ; when done, take them out, ftrew them with fine Crums 
of Bread, put them in a Paking-pan, and let them take a Colour 
in the Oven; or elſe you may broil them, and, being broiled, dith 
them up with a ſmall Remoulade, a Butter ſzuce, or a Ragout, and ſerv? 
them up hot for a {mall Entry. 

Barbels marinated and fried. 

TAKE ſmall Barbels, and, after you have gutted and waſhed 
them, cut of their Heads and Fins, cut them out into Slices, and pot 

| them 
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them a marinating in Vinegar, Pepper, and Salt, ſome green Onions, 
Parſley, Baſil, Thyme, Bay-leaves, and ſome Lemon-ſlices; let them 
marinate, an Hour ; take them out, drain them, roll them in Flour, 
fry them, diſh them up, garniſhed with fried Parſley, and ſerve them 
up hot for a ſmall Entry. | 
You may likewiſe ſerve up fried Barbels for roaſted ones, by fry- 


ing them whole. | : 
A Barbel in Court- Bouillon. 


GUT your Barbei, waſh it, wipe it dry, and put it in a Fiſh-ket- 
tle, or a round Stew- pan; wrap up your Barbel in a Napkin, put as 
much Salt and Water, as you think fit, in a Stew-pan, ſtirring it now 
and then, till the Salt is diffolved, let it ſtand a little, ſqueeſe the Wa- 
ter through a Linnen-cloth, and put it to your Barbel ; let there be 
Liquor enough for boiling it, and let it be high relſhed ; when done, 
take your Burbel out of the Kettle, and put it upon hot Cinders with 
two Quarts of Milk; when you ate ready to ſerve up, take it out, 
lay a folded Napkin in the Diſh, pot your Barbel upon it, garniſh it 
with green Parſley, and ſerve it up hot for a Diſh of Roaſt, or a Re- 
move. | 

A Barbel with an Anchovy-ſauce, 


TAKE a Barbel, and, after it is ſcaled, gutted, and waſhed, boil 
it, as before directed; diſh it up either whole, or in Slices, and put 
over it an Anchovy- ſauce thickened, or a White ſharp Sauce; which 
may likewiſe be ſerved with a roaſted Barbel, placing it upon a Nap- 
kin folded up and laid in the Diſh. 

Plaices, Flounders, and Bret-jifh. 

AFTER they are gutted, fcaled, and waſhed, boil them in Salt and 
Water; diſh them up, and ſerve them with what Sauce you think fit. 

N. B. When you intend to broil them, firſt ſplit them, and put 
ſome Parſley and green Onions, cut ſmall, in a Stew-pan, with Pep- 
ver, Salt, and a Lump of Butter ; put in your Plaice, Flounders, or 
Bret-fiſh, and turn them two or three Times, to make them get a 
Tafte, without putting them over the Fire; then ſtre them with ve- 
ry fine Crums of Bread, and put them a broiling; when done, you 
may ſerve them up with a Remoulade under them, or any other Sauce 
you think fit, You will find the Way of making ſuch Sauces, in the 
Article of Sauces. | 


A Sea-diſh of Plaice, Flounders, or Bret-fiſp. 


TAKE ſome Flounders, &c. gut and waſh them, cut off their 


Heads, and the Ends of their Fins, and ſplit them in Halves, if they 
be large; take a Stew-pan, put in ſome freih Butter (according to the 
Quantity of Fiſh you have) with ſome green Onions, and Parſley, cut 
mall, ſome Muſhrooms, if you have any, and a Duſt cf Flour; then 
put in your Plaice, and ſeaſon them with Pepper, Salt, and Nutmeg, 
with white Wine, and two Glaſſes of Water ; put your Pan over the 
Fire, and let it ſtew ſoftly; when your Plaice are enough and well 
taſted, diſh them up with the Sauce over them, and ſerve them up 


bat for a ſmall Entry, 
7 Plaice, 
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Plaice, another Way. 


TAKE ſome Plaice, and, after gutting and waſhing them, cut of 
the Heads and Tails, and put them in a Stew-pan with white Wine, 
Muſhrooms, Melts, Truffles, Parſley, green Onions, 'Thyme, and a 
Lump of good Butter rolled in Flour ; ſtir them ſoftly, leit you ſhould 
break them; when they are done, and well taſted, dith them up hand- 
ſomcely; let them look white, with their Sauce over them. As to thoſe 
that are fried, they are ſtrewed with Flour; when enough, and well 
coloured, they are ſerved up with fried Parſley for Roaſt. 

Tux are likewiſe ſerved up broiled, with a white Sauce over 


them, | 
| Plaice with Craw-fiſh Cullis, 

YOUR Plaice being gutted, waſlied, and wiped dry, place them 
in a Stew-pan, ard ſcaſon them with Pepper and Salt, ſome Onions, 
green Lemon: ſlices, green Eay-leaves, Baſil, green Onions, and fome 
Parſley, and Vinegar ; then ſet them a ſtewing, and, when they are 
done, take them out, and leave them in their Liquor, to get a Taſte; 
make a Sauce with good freſh Butter, which put in a Stew-pan, with 
2 Couple of Anchovies, and two whole Onions, ſeaſoned with Pepper, 
Salt, Nutmeg, a Duſt of Flour, with a little Vinegar and Water ; 
ſhake your Stew-pan, and, when your Sauce is grown tkick, put Cravy- 
fiſh Cullis to it, cill it be of the ſame Colour; then take your Plaice 
out of their Liquor, diſh them up, let your Sauce be reliſhing, put it 
over them, and ſerve them up hot for Entry. 

Plaice with Anchovy and Caper-ſauce. 

YOUR Plaice being boiled, as before directed, make a white 
Sauce: Take a Stew-pan, put good freſh Butter into it, -with a Cou- 
ple of Anchovies, Capers, two green Onions whole, ſeaſoned with Pep- 
per, Salt, and Nutmeg, a Duſt of Flour to it, a Daſh of Vinegar and 
Water, and maize your Sauce upon the Stove ; take your Plaice out of 
their Liquor, let them drain, and diſh them up ; let the Sauce be re- 
Iiſhing, put it over your Plaice, and jerve them up hot. 

Tux may be ſerved up with the ſame Sauce, when broiled, and 
firewed with Crums of Bread. 

Sallet made with Barbel. 

BOIL your Barbel in Court-Bouillor, and let it grow cold; being 
cold, cut it into Slices, which Jay upon a Plate, together with ſome 
fma'l Sallet; ſeaſon it with Pepper, Salt, Vinegar and Oil, or put a 
Remeculade to it, which you will find, in the Chapter of Sauces. 

Sallet with Duavivers, 

TAKE ſome Quavivers, and, after you have gutted and waſted 
them carefully, let them be either fried, or broiled; aſter they are 
cold, cut off the Heads and Tails, cut your Quavivers into Slices, place 
them in a Diſh, and garniſh them with Chervil cut ſmall, and ſmall 
Capers ; then ſeaſon them with Pepper and Salt, Oil and Vinegar, 
and ſerve them up. 


N. B. Von 
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, W. B. You may, in the ſame Manner, make Sallets with all Sorts 
of Fiſh, by putting Anchovies, Capers, and ſmall Onions boiled to 
them. 


H 
Of Sca-ducks, 


| III S is a Sea-fowl, much like a Puck; yet we put it among 

the Filh, and make Uſe of it on a Fith-day, becauſe it has cold 
Blood; you may put it a la Danube, as you do a green Gooſe, or a 
Duck; when it is drefled, ſerve it up upon a white Napkin, garniſhed 
with Parſley. 

Trey uſe it alſo for an Entry, with a Cucumber, or any other 
Sauce, or elſe it is dreſſed, one of the following Ways. After your 
Sea-duck is roaſted, or done after any other Manner, put a Walnut in 
ite Belly, to make it tender. 


Sea. duch ftewed upon a flow Fire. 

AFTER it has been plucked and drawn, lard it with large Slices 
of Eel; put ita ſtewing in a Kettle upon a flow Fire, ſeaſoned with 
Pepper and Salt, ſome Onions, Cloves, a Bunch of ſweet Herbs, Bay- 
leaves, Halt a Bottle of white Wine, and a little Butter; when done, 
take it out, pour a Sauce, with Anchovies and Capers over it, or a 
Sauce of Pepper and Vinegar thickened. 

Sea duch in Ragout with Cheſnuts. 

YO U R Sea-duck being well picked and cleaned, draw and waſh it; 
blanch it over a Charcoal Fire, lard it with Eels, and dreſs it, as in 
the laſt Article. 

Mak E a Ragout with Cheſnut or with Liver, Morilles, Muſhrooms, 
or Truffles; your Sea-duck being ſtewed, diſh it up, pour your Ra- 
gout over it, and ſerve it up hot. At another 'Time, you may make 
a Ragout with Oyſters, or a minced Sauce to it. 


A Sea-duck in Arricot. 
STEW it, as that before, and make a Ragout with Turneps, 
to which give what Shape you pleaſe ; blanch them, moiften them 
with the Sauce of your Sea-duck, and thicken the ſame with Butter 


rolled in Flour; when ſtewed, cut it into Bits, put it into your Tur- 


neps, diſh it, and ſerve it up hot. | 
A forced Sea-dutk, 

AF TE R your Sea-duck is picked and drawn, truſs it clean; ſtuff 
it with its Liver, which mince very {mall, with ſome Truffles, 'Muſh- 
rooms, and a little ſreſh Butter, ſeaſoned with Pepper, Salt, Parſley, 
green Onions, and Anchovies; then put it in a Stew- pan, to take a 
Colour; ſtrew it with a Puſt of Flour, moiſten it with Peaſe- ſoup, 
Fiſh-gravy, and a Glaſs of white Wine, and add Muſhrooms and 
Truffles to it; ſeaſon the Whole with Pepper, Salt, and a Bunch of 
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weet Herbs; give it a proper Time to flew, and ſerve it up hot r 
Entry. | 

A Sea-duck ftexwwed on a flow Fire. 

Y OU R Sea-duck being picked and drawn, take its Liver, with a 

few Muſhrooms, a little Parſley, and green Onions cut ſmall, ſeaſon- 
ed with Salt, Pepper, and Nutmeg, with a Lump of Butter, the 
Pigneſs of tw.o Eggs, all minced together very ſmall, and ſtuff the 
Be ly of your Sea-ducks with them; then tie it up, at both Ends, and 
brown it in a Stew-pan with Butter; put it in a Pot, moiiten it with 
Broth, or Onion juice, and pour it into your Pot, where the Sea-duck 
is, adding a Fint cf white Wine to it; ſeaſon it with Pepper and Salt, 
{weet Herbs, fine Spice, Onions, Carrots, Parſnips, and green Le- 
mon; put it a ſtewing, and make a Ragout with Melts, in the fol- 
lowing Manner: Take {mall Muſhrooms picked, put a Bit of Butter, 
the bigneſs of two Walnuts, in a Stew. pan over a Stove, brown it 
with a Duſt of Flour, and put your Muſhrooms into it; moiſten it 
with a little Fiſh-broth, and let it boil with a flow Fire; when it is 
boiled, ſkim it, and put in your Carps Melts, which muſt be firſt 

lanched in hot Water; when it has had two or three Boils in your 
Ragout, proceed in thickening it with Cullis. When your Sca- duck 
is ſtewycd, take it out of the Pot, and diſh it up; let your Ragout be 
reliſhing, pour it over it, and ſerve it up hot for Entry. 

IT Sea-duck, ſtewed on a flow Fire, may alſo be ſerved up with a 
Ragout of Oyſters, or Craw-fiſh, Endives, or Celery. The Way of 
making theſe Ragouts may be ſeen, in the Chapter of Ragouts. 


A roaſled Sea-duch. 


AFTER your Sea-deck is picked and drawn, roaſt it, baſting it 
on the Spit, with Salt, Pepper, Butter, and white Wine mixt toge- 
ther; when enough, make a Sauce with the Liver, which cut very 
ſmall, and put it into the Dripping-pan, with Pepper, Salt, Nutmeg, 
Rocamboles, Shalots cut ſmall, the Juice of an Orange, and a Glaſs 
of white Wine; when done, lice it upon the Breaſt, cruſh it, put your 
Sauce over it, and ſerve it up. 


H. . 
Of Turbots and Stuffings. 


4 A CougsE or TuRBOTS. 
Turbots with Meat, 


AKF a middle-ſized Turbot, gut it, waſh and drain it, and 

put in a Stew-pan ſome Slices of Bacon and Onions, ſweet Baſil, 
Fennel, and Bay-leaves; put in your Turbot, ſeaſon it with Salt, 
Pepper, Cloves, and Lemons ; cover it with Slices of Bacon, put in 
X 2 Boitle ef white Wine, aid ſo ne Water, and | ut it to boil; e 
5 one, 
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done, drain it, and, diſh it up with Gravy of Ham over it, or an 
Lalian Sauce. (Ses the Chapter of Cullifes and Sauces ; ſerve it up 
hot {or a firſt Courſe, 


Turbots with Craw-fiſh with Gravy. 

TAKE a middle-fized Turbot, and put it to boil gently, as that 
above; being done, take it out, to drain; diſh it up, put a Cullis of 
Craw-fiſh over it, and ſerve it up hot for a firſt Courſe, or Remove. 

SEE the Craw-filh Cullis, in the Chapter of Culliſſes. 


Turbots, the Italian Way. 


TAK Ea middling Turbot, gut, waſh, and drain it; take a Baking- 
pan, and put in it ſome Slices of Bacon, Onions, ſweet Baſil, and 
Lemon cut in Slices; now put in your Turbot, ſeaſon it with Salt, 
Pepper, fine Spice, Cloves, Lemou-Jjuice, and Lemons cut in Slices; 
cover it with ſome Slices of Bacon, and put it to bake in the Oven ; 
mince a Dozen of Shalots, put them in a Stew-pan with a Glaſs of 
Champaign, and put in ſome Bzet-gravy, with a little Gravy of Ham; 
put it over the Fire, and put in it two Spoonſuls of good Oil, the 
Juice of two Lemons, fome Salt, and pounded Pepper ; your Turbot 
being done, dith it up, put your Sauce over it, and {erve it up hot for 
a ficit Couric, or Remove. 

Turbots in Court-Bouillon. 

GUT your Turbot, waſh it, wrap it up in a Napkin, put the 
Quantity oi Salt required ina Ketile with Water, and ſtir it now and 
then, till melted; let it ſtand to ſettle, after which, ſtrain the Water 
through a Cluth, and put it to your 'Turbot ; let there be two Quarts 
of Milk with Water, to boil it; let it be high reliſned, and let your 
Kettle be kept very hot, but not boil ; when you are ready to ſerve up, 
ake out your Fiſh, fold a Napkin upon your Dich, with your Fiſh 
over it, garniſh with green Parſley, and ſerve it up hot. 


Glazea Turbols. 

TAK Ea ſmall Turbot, the Bigneſs of your Diſh, gut and waſh it, 
cut off the Fins, and lard it with fine Bacon; take a Stew-pan, put in 
a Bottle of white Wine, with an Onion ſliced, Salt, and ſweet Baſil, 
and put your Stew-pan over a Stove; when your Wine begins to boil, 
put in your Turbot, and, when it has boiled ſome Time, take it out, 
and get a Jelly in Readineſs made, thus: Take ſome Slices of Veal 
and Ham, cut in ſmall Pieces, and put them in a Stew-pan, with 
an Onion cut in Pieces; moiſten it with Broth, and put it to boil 3 
being done, ſtrain off your Jelly, put it in a clean Stew-pan over the 
Fire, and let it boil, till it is turned to Caramel, wiz, glazed ; then 
put in your FTurbot, and put your Pan over hot Cinders, that it may 
glaze weil; being glazed and ready to ſerve up, put an 7alian Sauce 


in your Diſh, with your Turbot over it, and ſerve it hot for a firſt 
Courſe. 


44 


Larded Turbols. 


TAEPF a Turbot, the Bigueſs of your Diſh, gut and waſh it, cut 
off the Fins, and lard it with fine Bacon; lay in the Bottom of a filver 
Diſh, or a Baking- pan, Slices of Bacon, and put in your Turbot; ſea- 
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ſon it with fine Salt and a Glaſs of Wine, ſome Slices of Onion, and 
of Lemon, and a Bunch of ſweet Bail; then cover it with Slices of 
Bacon, and pur it to bake; being done, take it out, take off the Far, 
Giſh it up with an /a/iaz Cullis, or any other, and ſerve it up hot for 
a firſt Couric, or Remove. 

Broiled Turbots in Lent, the Italian May. 

TAKE a Turbot, according to the Bigneſs of your Diſh, gut and 
waſh it, cut off the Fins, and drain it; firew it with Salt and Pepper, 
Top and Bottom, and put it ina Diſh with two Glailes of good Oil, 
and the Juice of two Lemons, with Bay-leaves ; place your Bay-leaves 
upon the Gridiron, and put your Turbot over it, to broil; being done 
on one Side, turn it, ard baſte it with the tame Oil it was marinated 
in before; being done, take ſome Shalots, pick ard mince them, put 
them in a Stew-pan with the Juice of two or three Lemons, a little 
Oil, a Glaſs of white Wine, Salt, and Pepper; diſh up your Turbot, 
put your Sauce over it, and ſerve it up for a firſt Covrizs, or Remove, 
You may ſerve up a Piece of Jurbot, as a whoie one. 

Another Way of drel/ing Turvots with an Italian Sauce, 

DRESS your Turbot, as the above mentioned, in Coaurt-Bourllon ; 
being done, take it out, and put an [a/iar Sauce over it; you will 
find this Sauce, in the Chapter of Sauces and Cull. Jes. 

Another Way of drefſiis Turbots. 

' TAKE a Tuibot, according to the Bigneis of your Diſh, gut and 
waſh it, boil it in Salt and Water, and blanch a little Parſley, a little 
Mint, and a little Terragon; put them into cold Water, ſqueeſe them, 
mince them very imall, and put them in a Stew pan with three or 
four Volks of Eggs, Half a Glais of Oil, Half a Glaſs of white Wine, 
the Jaice of a Lemon, ſome Salt, a Piece of Butter, a minced Ancho- 
vy, and a little Nutmeg ; take out your 'T'urbot, and thicken vour 
Sauce; your Turbot being drained, diſh it up with your Sauce over it, 
and ferve it up hot for a firſt Covrie, or Remove. 

Another Way of dreſſiug Turbots with a Parſley-ſauce. 

TAKE a middle ſized Turbot, gut and waſh it, and put it to boil 
in Salt and Water; being done, blauch ſome Parſley, ſqueeſe it well, 
and mince it; then put it in a Stew-pan with a minced Anchovy, and 
Half a Lemon cut in Dice; ſeaſon it with Salt, Pepper, a Piece of 
Butter, a Duſt of Flour, and a Drop of Water; being ready to ſerve 
up, take out your Turbot, drain it, thicken your Sauce, diſh it up 
with your Sauce over it, and ſerve it up hot for a firtt Courſe, or Re- 
move. '* f 

How to areſs Turbots with feveet Herbs. 

IAK Ea middling Turbot, gut and wath it, cut off the Fins, and 
wipe it; put in a Stew-pan a few green Onions and Pariley, with ſome 
with fine Crums of Bread, ſcaſoned with Salt and Pepper, and put it 
to broil ; when broiled on one Side, turn it; being done, diſh it up. 
with a Remoulade under it, a Robert- ſauce, or Shalot - lauce. 


How 
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Thw to dreſs Turbots in Slices, the St. Menehoult May. 

TAK Ea Turbot, gut and waſh it very clean, and take off the 
Slices, the beſt you can; put in a Stew-pan a Lump of Butter, ſome 
Slices of Onions, Parſley, and ſome Sprigs of Baſil; then put in your 
Slices of Turbot, cover them with Slices of Onions and Lemons, ſea-— 
ſoned with Salt, Pepper, ſweet Herbs, and two Glaſſes of white Wine, 
and let it do gently ; being done, take out your Slices, ſtrew them 
with fine Crums of Bread, place them in a Baking-pan, and make 
them take a Colour in the Oven, or broil them; dith it up with a 
Remoulade over them, a Sauce with Putter, or a Ragout. Ses the 
Chapter of Sauces, 

| Turbots marinated and fried. 

TAKE ſome ſmall Turbots, gut and waſh them, and take of the 
Heads and Fins 5 cut them in Pieces, put them to marinate in Vinegar, 
ſeaſoned with Salt, Pepper, green Onions, Parſley, ſweet Baſil, 
Thyme, and Bay-leaves, and let them be in the Pickle, an Hour; 
then put them to drain, roll them in Flour, and fry them ; being 
fried, diſh them up, garniſhed with fried Parſley, and ſerve them up 
for a firlt Courſe, Whole Turbots are done, the ſame Way. 


Turbots for Difhes in Lent. 


TAK Ea Turbot, gut, waſh, and drain it, put it in a Baking- pan, 
or Stew-pan, and ſeaſon it with Salt, Pepper, Fennel, Bay-leaves, 
and Parſiey ; puta Lump of Butter into a Stew-pan over the Fire ; when 
meited, put in a Duſt of Flour, and keep it ſtirring ; being half 
brown, moiſten it with Fiſn-broth, and empty it into your Baking- 
pan; boil a Bottle of white Wine, and put it alfo in the ſaid Baking- 
pan; let your Turbot moiſten enough, and put it to boil ; being done, 
let it be of a good Taſte, and leave it in its Gravy, a Couple of Hours, 
to take ſome Reliſh; then take it out, let it drain, diſh it up with a 
Ragout of ſoft Roes, with Muſhrooms and Truffles, and ſerve it up 
hot, You will find this Ragout, in the Chapter of Ragouts. 


Turbots with Craw-fiſhes, the Lent Way. 

BOIL your Turbot, as thoſe before; being done, take it out of 
the Biking-pan ; let it drain, diſh it up with a Ragout of Craw-fifl 
Tails, Muſhrooms, Truffles, Bottoms of Artichokes, and Tops of 
Aſparagus in the Seaſon ; let the Cullis of your Ragout be of a good 
Taſte, and ſerve it hot. 

You ſerve Turbots, in Lent, with all Sorts of Ragouts of Fiſh ; as 
with Ragouts of Oyſters, Muſcles, Truffles, Muſhrooms, and Moril- 
les. See the Chapter of Ragouts. 


Turbots baked. 


GUT your Turbot, waſh and drain it; put ſome Butter in a ſil- 
ver Diſh, the Bigneſs of your Turbot, and ſpread it all over, ſeaſoned 
with Salt, Pepper, and a little Nutmeg, ſome minced Parſley, green 
Chibbol, and Half a Pint of Champaign or white Wine; cut off the 
Head and Tail of your Turbot, and put it in your Diſh ; ſeaſon it 
equally, both Top and Bottom; beſprinkle it with melted Butter, 
firew it with fine Crums of Bread, and put it in the Oven; being 

. 2 4 done, 
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done, and of a fine Colour, take it out, take off the Fat, clean che 
Border of the Diſh, and put an Anchovy-ſauce round it, or a Cullis of 
Craw-fiſhes ; let it be of a good Taſte, and ſerve it up hot. 
You may allo {erve it up without Sauce. 
Turbots with an Anchovy-ſauce, 

GUT a Turbot, wath, drain, and wipe it, and put it in a Kettle, 
or Stew-pan ; melt the Quantity of Salt you want in Water; being 
melted, ftrain your Brine through a Cloth, put it in your Kettle, and 
put it over the Fire; when done, take it off, and let it ſtand a little 
in its own Liquor, to take a Reliſh; then take it out, let it drain, and 
diſh it up; make a white Sauce, thus: Put in a Stew-pan ſome freſh 
Batter, with a Duſt of Flour, a Couple of minced Anchovies, a Cou- 
ple of whole Chibbols, and one or two Slices of Lemon, ſeaſoned with 
Salt, Pepper, and a little Nutmeg ; moiſten it with a little Water, 
and a Daſh of Vinegar; you may put in ſome Capers, if you think 
fit; toſs it up, being thick enough, and let it be of a good "Taſte ; take 
the Chibbols and the Lemon-flices out, put the Sauce over your Tur- 
bot, and ſerve it up hot. | 

You may add alſo Cullis of Craw-fiſh. 

Turbots, a la Bechameille. 

TAKE ſome Parſley and Chibbol, and mince them very ſmall ; 
put in a Sauce-pan a good Lump of Butter, with your Parſley and 
Chibbol, and ſome minced Shalots, ſeaſoned with Salt and Pepper, 
ſome Nutmeg, and a Duſt of Flour : Take a Turbot boiled in Court- 
Bouill;n, take it off by Pieces, and put it in your Stew-pan z put in a 
little Cream, Milk, or a little Water, put it over the Fire, and flir 
it now then, that your Sauce may thicken ; then let it be of a good 
Taſte, diſh it up, and ſerve it up hot for a firſt Courſe. 

You may dreſs Dabs, or Salmons, the ſame Way; they may alſo 
be put in the Oven, ſtrewing them with Crums of Bread, and ſerving 


them up with Lemon-juice. 


CHAP; KEI. 
Of Salt-fſh. 


ALT-FISH is known by every body to be a Sea-fiſh, which 
10 comes ſalted from Neaufbundland; and makes a good ſubſtantial 
Dich. Ic is a'ſo uſed freſh, under the Name of j--4 Cod, and is much 
better, and more valued, than the other. We ſhall not ſpeak, here, 
ef the common Way of Dreſſing it, known by every body; but, how 
it may be dreiſed ſeveral Ways, and made rich and reliſhing, as will 
be {een hereafter. 

Freſh Crd in Razout, 

SCALE your Fiſh, and boil it in Water and Vinegar, bitter Le- 
yon, Bay-leaves, Pepper, and Salt; make your Sauce with Butter, 
fried Flour, Oyſters, Capers, and Pepper; let it be white, when it is 


ſerved up. 
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A ſalt Tail done in a Stew-pan, or othereiſo, 
TAKE a fine ſalt Cod's Tail, and, after you have ſcaled it, take 
off the Skin downwards; take off ſome Slices of the Fleſh, and fill u 
the hollow Places with good Force-meat made with the Fleſh of Carps 
and Eels, ſeaſoned with Pepper, Salt, Muſhrooms, and ſweet Herbs, all 


well minced together, with Butter and Crums of Bread boil-d in 


Cream; then put the Skin over it again, to have the Shape of a Cod's 
Tail; after you have ſtrewed it well with Crums of Bread, ſend it to 
the Oven in a Paking- pan, or a fiiver Diſh; let it have a good Co- 
lour, and ſerve ic up hot for Entry. 

Os elie you may ſerve it up with a Ragout of Muſhrooms, No- 
rilles, and Truffles, blanched in a Stew-pan, with good Butter and a 

ood Seaſoning ; put your Ragout in the Bottom of your Diſh, and 
the Cod's Tail over it, and ſerve it up hot for Entry. 

Ir you have a Mind to fry it, you mutt put it in hot Water, with- 
out letting it boil, to keep it Whole; aſter it has been drained, firew 
it with Flour, fry it in drawn Butter, and ſerve it up with Lemon- 
juice and Pepper.; you may alto ſerve it up with a minced Sauce, or 
an Anchovy and Caper-lauce. 

| A Cod fried, another Way, 

TAKE a Cod's Tail, the Salt being well taken off; let it be whole, 
or cut into Slices; wipe it well off, and ftrew it with Flour ; fry it in 
drawn Butter, let it have a good Colour, and ſerve it up dry, garniſhed 
with fried Parſley. Freſh Cod is dreſſed, in the fame Manner, by 
marinating it. 

Salt Cod with a Robert- ſauce. 

YOUR Col being fried, as before, make a Robert ſuuce, thus: 
Take Onions cut into Dice, or Slices, and put them in a Stev-pan 
with Butter; being coloured, ftrew a Duſt of Flour over them, moiſ- 
ten them with Fiſh broth, or Leut Gravy, and let them ſtew ſoftly o- 
ver a flow Fire; wizen done, put your Cod's Tail, or your Slices, to 
ſtew cently in the Rehert-fauce ; when you are ready to ſerve up, let 
your Ragout be reliſhing. If you think your Sauce not thick enough, 
put a little Cullis to it, and a little Muſtard with a Daſh of Vinegar ; 
diſh up your Cod's Tail, or Slices, pour your Robert- ſauce over them, 
and ſerve them up hot for Entry. 

Tux may be ſerved up, without being ſtewed in the Sauce; to 
this Purpoſe, your Sauce being ready done, put them into a Diſh, 
put your Slices over them, and ſerve them up hot for a ſmall Entry. 

Tux ſerve up theſe Cods Tails, and theſe fried Slices likewiſe, 
with a Ragout of Cucumbers, as that made with Gravy ; but, inſtead 
of moiſtening them with Gravy, moiſten them with. Fiſh-broth, or 
Broth mace of Endive. 

A ſalt Cods Tail in Surprize. 

TAKE the Fleſh of a Carp, and the Half of that of an Fel, with 
a littie Parſley, a few green Onions, and ſome Mufhrooms ſeaſoned 
with Pepper, Salt, ſwect Herbs, fine Spice, a little Bread boiled in 
Milk, or Cream, and ſome Volks of Eggs, all well minced together, 


with ſome freſh Butter, according to the Quantity of the Fleth you 


have; then boil a Cod's Tail, and take it off in Slices; but keep the 
Bone 
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Bone and the End of the Tail, that holds to it. Make a Ragout with 
Muſhrooms and Truffles, which fry a little in a Stew-pan in a little 
brown Butter and Flour, and moiſten it with Broth ; let it boil ſoftly, 
and cim it well; put in ſome Carps Melts, and your Slices of Cod, 
and thicken it more with Craw-fiſh Cullis, or ſome other; let your Ra- 
gout be reliſhing, and put it in a Place to cool; put your Fiſh-bone, with 
the End of the Tail hanging to it, in a filver Diſh, or Bal:ing-pan, 
and make it into the Shape of Cod's Tail with your Force meat; 
make a Border round it, the Height of three Fingers, and put in it your 
Ragout, and cover it with the fame Force-meat, and with beaten Eggs; 
dip in it a Knife, to make thereby your Cod very ſmooth ; then mel: 
ſome freſh Butter, put the ſame over it, and ftrew it with fine Crums cf 
Bread; ſet it a ſtewing, let it be baked, cr under the Cover of a 
Baking-pan, let it have a good Colour, and ſerve it up hot for Entry. 

OBsERVE, that, when you put it in a Baking-pan, you mult put, 
in the Bottom of it, ſome very thin and ſmall Slices of Bread, or a 
ſmall Abbeſs made of Paſte, to hinder it from Kicking, and that it may 
tie eaſier ſlide into the Diſh you ſerve it up in. 

Salt Cod, the $i, Menchoult May. 

BOIL a Couple of Cods Tails in Water, take them off in Slices 
as large as you can, and make a Sauce with freſh Butter, a Duſt of 
Flour, ſome Parſley, cut ſmall, ſome Truffles and Muſhrooms, cut the 
ſame Way; ſome Capers, Pepper, Nutmeg, and Cream; put your 
Cod's Slices into it, and let them ftew upon a Stove with a ſlow Fire 
let them be reliſhing, and not too fait, and let them grow cold; put a 
Haſh of Carps in the Bottom of your Diſh (the Way of making the 
fame is ſeen, in the Chapter of Ragouts) garniſh the Brim of your 
Diſh round with your Slices of Cod, but let them not cover your 
Haſh in the Middle, and firew fine Crums of Bread all over it; fend 
it to be baked, to get a good Colour, and ſerve it up hot for a ſmall 
Entry. 

Salt Cod, the Italian May. 

TAK E white Cod, that is well ſcaled and ſoaked, and take off the 
Salt carefully; let it be in full Water, and one Boil will be enough: 
Take a Stew-pan, and put in it a Lump of Butter, ſome green Oni— 
ons cut ſmall, Parſley, ſome Garlic, and ſweet Herbs; take your Cod 
out of tie Water, put it into the Stew-pan over the Butter, and put in 
it a Glaſs of good Oil, a little beaten Pepper, and aa Orange juice; 
ſet your Fiſh over the Fire, keeping it continually ſtirr ing, that it may 
grow thick ; this done, and it being well taited, diſh it up, and ferve 


it up het for Entry. 
Dry Cod. 


TAKE dry Cod, cut it in Pieces, let it ſoak from Night till Morn- 
ing, and boil it with a great Boil and a quick Fire: Take a Stew-pan, 
put in it a good I ump of Putter, ſome green Onions, Parſley cut 
ſmall, and beaten Pepper; take your Cod out of the Water, put it o- 
ver your Parſley, and put in it Onions done with a flow Fire; then 
put your Cod over the Fire, and ſtir it, till it be pretty thick; thus 
donc, let it be reliching, diſh it up, and ferve it up hot for Entry 


Salt 
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Salt Cod, the Provenſal May. 


BOIL your Cod, as that before ; put in a Ste Pan a Glaſs of 
good Oil, ſome Farſley and green Onions cut ſmall, Half a Glaſs of 
white Wine, two Cloyes of Garlic, the Juice of a Co: 2 2 of Lemons, 
and a few Cruins of Bread; put your Cod, by {mall 3! *, in your Com- 
polition ; put it over the Fire, taſta your F ith, and make it reliſn. nz z 
then diſh it up, and ſerve it up hot for Entry. 


Salt Cod, the Dutch Hay 


TAEE ſome Cod well ſcaled, and the 3 you can get; the Salt 
oy well taken cc bo dome ſmall Carrots s in Wat ator, and at your 


* vated: and cut ſmall, Which put in a Sauce ba . and melted But- 
ter in anot Ws and r up „Our Cod 1 11 GE for Entry * 5 Malta ich might 
be put into the Butter, but every body does not like it 1 c ſhould; 
however, be upon the Table. 


C1 A.P. XIII, 
Of Tunny and Tenches, 


Tiiumy. 
of 
N a large Sca- ſiſn, wluch they marin: ate, i in Provence in France, and 
at like Sallet; it may be eaten in a Paper, or filver. Caſe: : Rub 


the ti ime with Butter, put in it your Funny cut into Slices; and ca- 
jon it with Parſley, green Onions, Pepper, and fivect Herbs; conti- 
nue this, till your Caſes are fled up ; put ſome Butter over it, u ln 
Crums of Bread; let it be done in the Oven, or under a Cover; give 
it a Colour, and ſerve it up hat. 

Wren Tunntes can be got freſh, you may make Pycs with them 
either hot, or cold, as they make Salmon pyts; and you may mate 
other Entrics, as you do with Salmon. 

Roafted Tunmy. | 

CUT your Tunny into hrge Pieces, each weighing about two 
Pounds, and lard them with Slices of E. and Anchiovics; put then 
on the Spit, and make a Marinade, in this Manner: Take Haff a 
Pint of Vinegar with an Onion cut into Slices, ſo! wp Slices of I. etuon, 
whole green Onions, Pepper, Salt, a Bay leaf, 2 and ſome Butte er; put 
Pepper and Vinegar Sauce under your Funny, and beſprinkle them 
always, whilſt a doing; being done, take them of; take * has 8 in 
the Dripping. pan, take the Fat off, and tincken it wich Cuilts; put 
to it ſome Capers, make it not too falt, diſh your unn un, putting 
the Marinade under it, and ſerve it up hor. 

Fried Tenches. 

BOIL ſome Water, take it off, and put in it vaur Tenches, f'r- 
ring them? bout; take them out again, fcr ape chem very white 
clean, and y/jpe them well; gut and ſplit them Þ: che Bk, b 
wtle Salt and 'blour over them, and fr y them; being fried a. 
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ood Colour, take them out, put them a draining, diſh them up, an 
erve them up hot. 
A Fricaſſee of Tenches with a white Sauce. 

THE Tenches being ſcraped very white, gut them, and cut of 
their Heads; ſplit them in the Middle, cut them into fix Pieces, and 
waſh and wipe them well; put Batter in a Stew-pan ſet over a Stove ; 
the Butter being melted, put in the 'Tenchecs, thus cut with Muſh. 
rooms; ſeaſon them with Salt, Pepper, and a Bunch of ſweet Herbs; 
toſs up the Pan, put a little Flour over it, and moiſten ic with 2 
little hot Water : Boil a Pint of white Wine, and put the ſame in the 
Fricaſſee; being boiled pretty ſhort, make a Thickening with three or 
four Volks of Eggs, which ſtir up with a little Verjuice, or elſe a lit. 
tle white Wine boiled; thicken your Fricaſſee therewith, as you do a 
Fricaſſee of Pullets ; put in it a little Parſley cut ſmall with a little Nut- 
meg, ſee your Fricaſſce be of a good Taſte, diſh it up handſomely, and 
ſerve it up hot. 

A Fricaſſee of Tenchee, with a brown Sauce. 

THE Tenches being ſcraped very white, gut them and cat off their 
Heads; ſplit them in two, cut thera into four or ſiæx Pieces, and waſh 
and wipe them well; put ſome Butter in a Stew-pan over the Fire, 

ut a Duſt of Flour in it, and make it brown; being brown, put your 
Nate into the Stew- pan with Muſhrooms, and ſeaſon them with Salt, 
Pepper, and a Bunch of ſweet Herbs; having given it a Toſs, moiſten 
it with Fiſh-broth, or Onion-gravy : Boil a Pint of white Wine, and 
pour it into it; being done, thicken it with ſome Cullis, let it be reliſh. 
ing, diſh it up handſomely, and ſerve it up hot. | 

Wren Aiparagus and Artichokes are in Seaſon, you may put ſome 
into it, after they have been blanched. 


Forced Tenches. 


YOUR Tenches being ſcraped very white, ſplit them a little in 
the Back, take off the Skin with the Point of a Knife, cut the Bong 
through, at the End of the Tail and Head, and draw it out; then 
take the Bones out of a Tench, or a Carp; put the Fleſh upon a 
Dreſſer with Muſhrooms, a little Parſley, and green Onions cut ſmall ; 
ſeaſon it with Salt, Pepper, fine Spices, and a few ſweet Herbs, and 
mince all well together; put in it ſome freſh Butter, with tue Volks of 
three or four Eggs, and Crums of Bread boiled in Cream, or Mill: ; 
ail being well minced together, force therewith your 'Fenches ; this 
done, few them up, and put drawn Butter in a Stew-pan over the 
Stove ; being hot, flour your Tenches a littie, and let them fry one 
by 0:16 ; being well coloured, take them out: Put Butter, the Bigneſs 
of two Fags in a Stew pan over a Stove ; the Butter being melted, 
put in a little Flour, keeping it ſtirring ; being brown, moiſten it with 
Fiſh broth or Onion-gravy, with a little white Wine; place your 
T'enches in this Sauce; ſeaſon them with Salt, Pepper, and a Bunch 
of ſweet Herbs, and let them be doing over a flow Fire; being done, 
take them out, diſh them up, pour over it your Ragout, and ſerve 
them up hot. 
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Ar another Time, inſtead of frying them, do them in a ſmall Sea- 
ſoning, putting a Ragout of ſoft Roes over them. 
 AxotHER Time, you may put in a Ragout made wich Craw-fith 
Tails, or Oyſters ——— For the Way of making Ragouts, ſee the 
Chapter of Cullifjes and Ragonts. 
Tenches areſſed in a Stew-pan, 


YOUR Tenches being forced, in the Manner aforeſaid, rub a ſil- 
ver Diſh, or Baking- pan, with Butter, and ſeaſon your Fiſh with Salt, 
Pepper, ſweet Herbs, fine Spice, an Onion cut in Slices, and ſome 
whole green Onions; place your Tenches over it, ſeaſon them 3! 
over, moiſten them with melted Batter, ftrew them with fine Crums 
of Bread, and ſend them to be baked ; being well coloured, diſh them 
up, and ſerve them up dry.——— They ſerve them up with all Sorts 
of Roots, or Herbs, put under them, or ele with ſome Cullis of Crayy- 
fiſh, or Anchovy-iauce. It is only the Ragout that makes the Dif- 
fetence : The Way of making Ragouts is ſeen, in the Chapter of Na- 
£CULS 

Tenches forced and fried. 

BEING fcraped very white, ſplit them in the Back; gut and 
force them with the ſame Force meat, as thoſe before; being forced, 
ſew them up; melt Butter, put Salt in it, dip them in it, ſtre them 
with Bread, and put them a broiling; being well coloured and done, 
diſh them up, put under them a {light Ragout made with Muſhrcoms 
or Truffles, and ſerve them up hot. 

Tenches woith Fillets marinated. 

YOUR Terches being {craped very white, gut them, cut off the 
Heads, and ſplit thern in two, which cut in Slices, and place them in 
a Diſh ; ſeaſon them with Salt, Pepper, whole green Onions, Parley 
an Onion cut into Slices, a Bay-Jeaf, a little ſweet Baſil, ſome Cloves, 
and a little Vinegar ; ſtir all well together, and let them marinate, about 
two Hours ; this done, take out the Fillets, wipe them between two 
Towels, flour thein, and fry them in drawn Batter ; being well co- 
loured, take them out, diſh them up handſomely, with fried Parſley, 
and ferve them up hot. 

The Mullet 


IS a Sea, as well as a River-fiſh; the one is as good as the other: 
Scale and gut it, {lice it in the Back, and, having rubbed it with melt- 
ed Butter, put it a frying; make your Sauce with Butter, Capers, 
Slices of Lemons, Salt, 5 
juice. It may be alſo fried with drawn Butter; then diſh it with the 
ſame Sauce and Capers, and Anchovies, or with a minced Sauce, cr 
Parſley-ſauce; at another Time, boil it, and ſerve it up with the fame. 
Pyes alſo may be made with Mullet. 

An Entry of Cod in Court-Bouillon, the Dutch Way. 

YOUR Cod being ſcaled, gutted, and waſhed, cut it into Slices, 
to fill your Diſh wich; put your Pieces of Cod in freſh Water, and 


then into a Kettle with Water; when the Water boils, put in your 


Pieces, with Salt and Vinegar ; being boiled, diſh them up, covering 


= Diſh well; let it drain, and ſerve it up with a thick Sauce and 


Parſley for an Entry, or a Remove, 


An 


epper, Nutmeg, and Verjuice, or Lemon- 
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An Entry of a Cod's Head. 

TAKE a Cod's Head, with fix Inches cf the Body; boil ther 
with Water and Salt, and a Pint, or more, of good Vinegar, and let 
your Water be well ſalted; put 2 Bunch of ſweet Herbs into the Was 
ter, an Onion cut in Slices, and ſome Cloves; bind the Head with 
Pack thread, in boiling, it ; then take it out, to be drained, and diſh it 
up; kcep a Sauce ready, made in the following Manner : Take any 
Number of Oyſters you think fit, blanch them in their Liquor, take 
them out, le t them drain upon a Sicve, and keep the r to make 
your Sauce with; ö put your Oy ſters into ireſh Water, take them out, 
and let them, one by one, drain upon the Backfide of a Sieve. Put about 


a 50 und of good Zutter 107 1 2 ste. 8 within 14 little Nutmer a Duſt of 


eg, 
Flour, Salt, P 'epper, a little Mace, a Dail of Vinegar, with ſome of your 


Oy ſtcr- liquor, 4 arikc y blanche [and cut ſmall, and three or four An- 
chovies; cut the fate , thicken your Sauce _— the Fire, let it be re- 
Efſhing, and put in the White of your Oyſters, r your vhoie Oyſters ; 
(this depen<'s on the W ork man) put your . over it, and ſerve it up 
hot for Ent uu, Or a Remove. 


Angtine - 4 E#17 of Cod 


TAKE Cod well W. aſhed and cleaned ; if it be the bigger End, 
cut it in Pieces; if it is the Tail end, bind it wich Pac kthread ; put 
your C 0a, in a Dare ng- pan, or fi wy Diſh, with Butter, Salt, Pepper, 
fine Spice, an O: 2, a little Fiſh bro ch, and a Glais of Wine; then 
ſend your Col to be baked, or clic to be done under. the Cover of a 
Baking- pan; being almoſt done, take it out, put in it a Daſh of Vinegar, 
firew Crums of Bread over at, and put it into the Oven again, dll it is 
done; let it be well colour ed, and ſerve it up hot for Entry. 


Au Entry of Cad with ſcuect Herbs, 

' BOIL y our Cod in white Wit c, and ſcafon it with Salt, Pe; oper, 
ſweet Bail, Ply: ae, Bay- -IEaVCs, and fine S Spiccs; being boiled, talle 
it out, lay it in its Dith with a Sauce over it, ſtrewing ſome crummed 
Bread on its Top, and bake it. Make your Sauce with Butter, a lit 
tle Nutmeg, Salt, Pepper, an id a Daſh of Vi inczar, and two Volks of 
Eggs, and thicken it upon the Fire; being thickened, pour it over 
your Cod, and ſerve it up hot for Entry. 


A Fricaſſee of Cod. 
TAKE the Sounds, Roes, Sc. of ſeveral Cods, ſplit and 1 


them well, and e them; being blanched, put 8 in freſh W 


ter, waſh them very clean, and cut them into ſquare Pieces, the Big- 


nes © the End of a Thumb; then put a j um]. of Butter in a Stew 

an, and toſs it up with an Onion cut ſmall; after that, put in your 
Pie des, and give them two or three Toſſes; this done, put a little 
Flo.r over them, moiſten them with a little Fiſh- broth, ſe aſoned with 
Salt, Pepper, ſweet Herbs, and fine Spice, and let them ſtew gently 
being done, thicken it with Yolks of "Roos Parſley cut ſmall, and a 


GO? 


Daſn of Vinegar, or Verjuice, end ſerve them hot for Entry. 


A Eritaſee of Ced. the Italian Way. 
T A KE the Sounds of Cods, accord! ng to the Pignck of th e Dih 
you make; cut them into Pillets, and tots then up in Oil, with an O- 
nion cut {mail ; moiſten them with a Glaſs of white Wine, and a lit- 
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Ge Fiſh-broth, ſeaſoned with Salt, Pepper, and beaten Spice; let them 
ſtew ſoftly, and be of a good "Taſte ; thicken them with Volks of Eggs, 
much Lemon-juice, and Parſley cut ſmall. You may add Muſhrooms 
and Truffles; being thickened, diſh them up, and ſerve them up hot 
for Entry. — You may alſo make them in an Hotch-potch, cal- 
led the King's Privy-purſe, or like Beef-palates and Hog's Ears. You 
may alſo do them, the ſame Way, like Bcef-palates and Hoes Ears; 
and you may likewiſe fill up theſe Sounds with Force-meat made wit! 
the Fleſh of freſh Cod, or other Fiſh cut into Slices mixt with Force- 
meat done in a Seaſoning ; ſerve them up with a white Sauce, an 
Oyſter-ragout, a Parfley-{auce, or an Haliau Sauce, and garmih your 
Diſh, with ſoſt Rocs of Cods fried. 


C11 AT; AEIV, 
Of Carps. 
A Carp, \ la Chambor. 


ARE a large Cary, ſcale and waſh it, and lard it with thick Ba- 
con and Ham; being larded, take Half a Dozen of Pigeons 
with fat Livers, Sweet-breads, Muthrooms and "Truſts, if you have 
any; put all together, for a Moment, in a Stew-pan, ſeaſon it with 
Pepper, Salt, ſweet Herbs, a little Cullis, and Lemon-juice, put this 
into your Carp, and few it up; lay a Napkin over your Dreſſer, 
take ſome Slices of Bacon, ſpread them over your Napkin, the 
Length of your Carp, and put more Slices over it; fold it up in 
the ſaid Naphin, tie it on both Ends, take a Leg of Veal, and 
cut it into tuin Slices; put them in a Stew-pan with ſmall Slices of 
Ham, Onions and Carrots cut alto into Slices; put the Stew-pan over 
the Fire, let them ſweat like Gravy of Veal, and, when they begin 
to ſtick, moiſten them with Broth ; then put them in an oval Stew- 
pan, together with the Meat and Gravy : Now put in your Carp, ſea- 
ſoncd with Pepper, ſalt, ſweet Herbs, Cloves, Mace, three Bottles of 
white Wine, and a Lemon cut into Slices ; cover your Carp with the 
Liquor, and let it boil very gently ; make a Ragout with Sweet-breads 
of Veal, Muſhrooms, Truffles, Cocks-combs, fat Livers, and ſoſt Roes 
of Carps. Take Half a Dozen young Pigeons, which dreſs Sun-fafhi- 
on, or with ſweet Baſil, or, inſtead of Pigeons, a Couple of Chickens 
cut in four and marinated, or elſe larded with thin Bacon, and glazed 
like Scotch Collops. Take Half a Dozen of Sweet-breads of Veal, 
larded with fine Bacon; let them ſtew and glaze like Scorch Collops. Take 
allo a Dozen of large fine Craw-fiſh, boil them, pick their Tails, and 
cut off the imall Claws ; if you have Craw-fiſh enough to make a Cul- 
lis, you may ule it, inſtead of other Cullis. Your Carp being done, 
and ready to be ſerved up, take it out, let it drain, and keep in Rea- 
dineſs your Ragout of Pigeons, Sweet-breads of Veal, and Craw-fiſh ; 
' unfold the Napkin, take off the Fat, and diſt up your Carp with the 
Ragout over it; garniſh your Diſh with one Craw-fiſh, one Pigeon, 

and one Sweet-bzead, placed by Turns, till it is full, and ſerve it hot. 
| Tarss 
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Tus Sorts of Entries generally ſerve to remove Soups. 
Another Carp a la petite Chambor. 

TAK E a Carp, ſcale, gut, and waſh it clean; take off the Skin 
on one Side, and lard it with fine Bacon ; then take a Salpicon made 
with Sweet-breads of Veal, Muſhrooms, Truffles, and Cocks-combs, 
but without Cullis ; ſtaff with this your Carp, and few it up. Take 
three or four Bottles of white Wine, put them in an oval Stew-pan 
with Onions cut into Slices, ſome Lemon-peels, and Salt; put the Stew. 

an over a Stove, and, as ſoon as it boils, put in your Carp, let it boi! 
a litile, and then take it off: Make a Jelly with three Pounds of a Leg 
of Veal cut in thin Slices, with ſome Slices of Ham, Onion, Garlic, 
Cloves, and ſweet Baſil ; pit all together in an oval Stew-pan, moiſten 
it with Broth, and put it over the Fire; your Veal being half ftewed, 
put your Carp upon a braſs Plate picrced through, and put the fame in a 
Stew-pan, or upon a Napkin, that it may be taken out the eaſier; being 
done, tale it out, ſtrain off the Liquor it was boiled in, put it again in 
the oval Stew-pan over the Fire, and let it ſtew, till it turns to a Jelly; 
put in your Carp, the larded Side downwards, and put it upon hot 
Cinders, that it may glaze gently ; being ready to ſerve up, take up 
your Carp as dextrouſly as you can, diſh it up with an Eſlence, or an 
Italian Sauce, and ſerve it up hot. | 

You may garniſh it with Swect-breacs of Vea! glazed and Craw-#h, 
if you will; and, at another Time, with Squabs glazed, or Wings of 
Fow!s, or Turkies, larded and glazed, and ſerve it up hot. 

| An Entry of Carps fewed. 

SCALE and waſh your Carps, gut and waſh the Inſide with 
Wine; take an oval Stew-pan, the Bigneſs of the Carp, put in ſome 
Onions cut into Slices, and then your Carp; ſeaſon it with Pepper, 
Salt, Cloves, a Daſh of Vinegar and a Bottle of Vine, moiſten it with 
hot Water, put it over a Stove, and let it flew ; when ſtewed, take it 
off, and put the Wine, with which you have waſhed your Carp, in a 
Stew- pan, with ſome Anchovies cut ſmail ; let it have a Boil or two, 
and ſtrain it off; put it again into the Stew-pan with a good Lump of 
Butter, and a Dutt of Flour, to thicken the Sauce, and add a Lemon- 
juice; put your Stew-pan over the Fire, thicken your Sauce, and let 
it be reliſhing; being well done, put in ſome good Butter rolled in 
Flour, let it be reliſhing, and take out the Bunch ; being ready to 
ſerve, diſh it, and ſerve it up hot. 

Another Entry of Carps ftewed. 

TAKE a Carp, ſcale, waſh, and gut it; ſplit it in two, cut each 
Half ia three Pieces, and put them in a Stew-pan, with a Dozen dt 
ſmall Onions blanched; ſeaſon them with Pepper and Salt, and a 
Bunch made of Parſley and ſweet Herbs; moiften them with Half a 
Bottle of good Wine, put them a ſtewing, take ſome Butter, and put 
it in a Stew-pan with ſome Flour ; put it over the Fire, and ſtic it, 
till it begins to have a Colour ; moiſten it with a little Fili-gravy, or 
with Water ; this being well mixed and ſtirred together, put it into 
the Stew-pan with your Carp; let it be reliſhing, diſh it, and ſerve it 
up hot, 

At 
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An Entry of a broiled Carp. 


SCALE and gut your Carp, lice it upon the Back, rub it with 
melted Butter, Pepper, and Salt, and broil it; put to it a Ragout 
made with Muſhrooms, ſoft Roes, Artichoke-bottoms, Onions, and 
Capers ; being ready to ſerve, diſh it with this Ragout over it, and 


ſerve it up hot. 
A forced Carp. 


TAKE a Couple of Soles with a Pike, bone them, and mince the 
Fleſh with a few Onions, fine Spice, Pepper, Salt, Nutmeg, freſh 
Butter, and ſome Crums of Bread boiled in Cream, or Milk; thick- 
en your minced Fleſh with Volks of Eggs, the White being whipped 
up to Snow. Take a large Carp, fill it with this minced Fleſh, and 
ſtew it with white Wine, in an oval Stew-pan over a flow Fire, ſea- 
ſoned with Pepper, Salt, Cloves, a Bunch of ſweet Herbs, and freſh 
Butter; keep in Readineſs a large Ragout made with Morilles, 
Truffles, Muſhrooms, Bottoms of Artichokes, ſoft Roes of Carps, 
and Crawfiſh Tails, and let it be palatable z make yout Ragout pretty 
thin, put to it good Cullis of Craw fiſh, or any other Cullis, dich your 
Carp with the Ragour over it, and ſerve it up hot. 

Hnother Eniry of Carps. 

FORCE them, as that before; let the Stufiing be good and pala- 
table, and bake it in the Oven. "To make this Force meat, bone your 
Carps, mance the Fleſh with a ſew green Onions, Parſley, Muſhrooms, 
Pepper, Salt, and Nutmeg ; add to it a Bit of the Crum of Bread 
boiled in Milk or Cream, nd put it over the Stove with good freſh 
Butter, and four Volks of Eggs, tre Whites being beaten up to Snow 3 
put your Carps Bones, with Slices of Bread under them, in a Baking- 
pan rubbed with Butter, put your Stuffing over it, beat an Egg upon 
a Plate, and order it with a Knife dipped in Eggs; then beſprinkle it 
with melted Batter, ſtrew it with Crums of white Bread, ſend it to the 
Oven, let it have a good Colour, and ſerve it up hot. 

ALL Sorts of minced Fiſh are done, the ſame Way; and there 13 
nothing elſe, but to counterfeit the Fleſh of the Fiſh. You may 
bake them in a ſilver Dith, inſtead of a Baking- pan. | 

A Carp larded with Eels in Ragout. 

SCALE your Carp, lard it with large Slices of Fel, putit in a 
Stew-pan, ſeaſon it with Pepper, Salt, Nutmeg, a Bunch of ſweer 
Herbs, Half a Ladle of Water, and Half a Bottle of white Wine, 
Muſhrooms and Truffles, if you have any, together with ſmall Onions 
blanched, and let it flew ſoftly ; when done, put in it ſome Capers, 
two Anchovies, and a Lumpot Butter rolled in Flour ; let it ſtew a little, 
ſerve it up hot, and ſee your Ragout well thickened and of a good Taſte, 


A forced Carp. 

TAKE a large Carp, ſcale and gut it clean, take off the Skin, 
and leave the Head and Tail; make a Stufling with the ſame Fieſh, 
as before, and that of Eels, and ſoft Roes of Carp, ſeaſoned with 
ſweet Herbs, Pepper, Salt, Cloves, Nutmeg, "thyme, freſh Butter, 
and Muſhrooms, all very ſmall ; ſew up the Skins, bake it, or put it 
in a Stew-pan with good Butter, white Wine, Fiſh-broth, a thin 

| A a Peaſe ſoup, 
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Peaſe-ſoup, and a good Seaſoning, putting Butter dipped in Floor, and 
Parſley cut ſmall; put over it a Ragout of ſoft Roes, in ſerving 
up. 

Carps in a Haſh, 

SCALE and gut your Carps, take the Skin clean of, keep all 
the Fleſh, and bone them, which is done, in taking off the Fleſh of 
the Fiſh by Slices with a Knie ; then cut it very ſmall, together 
with the Fleſh of Eels, Muſhrooms and Truffles, ſeaſoned with Pep- 
per, Salt, and ſweet Herbs, all cut very ſmall ; blanch it in a Stew- 
pan with good freſh Butter, a little Fiſh-broth, or thin Peaſe-ſoup ; 
let it be well done, and ſerve it up with a Lemon, juice. 


Another Carp in a Haſh, 


SCALE and gut your Carp, take the Skin clean off, bone it, 
cut the Fleſh very ſmall, put it in a Stew-pan over the Fire, and ſtir 


it, to make it a little dry; pour it out upon a Dreſſer, put to it a 
Lump of freſh Butter, a little Parſley, green Onions, and ſome Muſh- 


rooms, all cut very ſmall; melt in a Stew-pan a little Butter, with a 
Dyſt of Flour ; which when a little brown, put in your Haſh, and 
ſeaſon it with Pepper, Salt, and a Slice of Lemon; ſtir it well, leſt 
it flick, moiſten it with a little Fiſh-broth, let it be palatable, and 
ſerve it up hot. 

ALL Haſhes of Fiſh are done, after the ſame Manner; when you 
have any Cullts, put three or four Spoonfuls to it. 

Carps in Fillets with Cucumbers, 

TAKE ſome Carps, clean and order them, as before, fry them, 
and cut them in Fillers ; cut alſo ſome Cucumbers, let them be mari- 
nated, blanch them with good Butter in a Stew pan, and moiſlen them 
with Fiſh-broth, or a thin Peaſe- ſoup; add to them a Bunch of ſweet 
Herbs and a good Seaſoning, let them be done enough, thicken the 
Sauce with good Cullis, put in it your Fillets of Carps, Jet them ſtew 
a little, and ſerve them up hot. 

A Carp in half Court-Bouillon. 

TAKE a Carp with the Scales on it, cut it in four, flew it with 
white or other Wine, a little Verjuice and Vinegar, Pepper, Salt, 
Nutmeg, Cloves, green Onions, Bay-lezves, brown Butter, and an 
Orange-peel ; let the Broth Wwaſte, leaving but very little, and put in 
it ſome Capers, in diſhing it up. 

A Carp in Court-Bouillon. 
CUT off the Gills, gut and boil it, put it in a Baſon, and ſalt it 


wells boil ſome Vinegar, pour over it, fold it up in a Napkin, put 
It in an oval Stew-pan, with ſome white Wine, ſome boiling Water, 


Onions, Bay-leaves, Cloves, Pepper, and good Butter, and let it 
ſtew ; being ſtewed, take it out, and ſerve it up upon a clean Napkin, 
ga: niſhed with Parſley, for a Diſu of Roaſt. 
Another Carp broiled. 
TAK E a Carp, clean and order it well; rub it with melted Bat- 


ter, ſtrew over fine Salt, and broil it; it being broiled, make a Sauce 


with brown Butter, Capers, Anchovies, green Lemon-peels, and 
Vinegar, ſeaſoned with Pepper, Salt, and Nutmeg ; they may be 4 
0 
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ſo ſerved up with a Sauce made with freſh Butter, Pepper, Salt, Par- 
fley, and green Onions cut ſmall, and a little Fiſh-broth, or thin 
Peaſe ſoup; put all in a Stew-pan, put in your Carp, and ſerve it up 
with an Orange-juice. 
A Carp accompanied. | 

TAK Ea large Carp, and two ſmall ones, and take off the Fleſh, 
of which make a Stuſnug; to which add the Crum of a Rl boiled in 
Cream, and let it dry upon the Fire; add to it ſix Lags, a Calf's 
Udder, blanched Bacon, and all Sorts of ſweet Herbs; mix all with 
a fe- Muſhrooms, cut ſmall, fome Parſley and green Onions; whe 
your Stuſing is very near cold, add to it a Pound of Butter, and fix 
Yolks of F925, which mix well together. Your Stuffing being done, 
put fone in the Bottom of your Dich, which turn into the Shape and 
Figure of a Carp, adding to it the Head and Tail. The Belly of the 
Carp muſt be lett empty, to put in it Half a Dozen of Squabs, Cocks- 
combs, fat Livers, and Muſhrooms; fiew it, and thicken it with a 
good Partricge-cujlis, Let your Ragout be cold, before it is put in 
the Carp; this Kagout being placed, fill up your Carp with the Re- 
mainder of the Stuffing ; beat up ſome Eggs, in which often dip your 
Hand, to mike the Carp ſmooch; then ſtrew over it fine Crums of 
Bread, and make upon it fume Scales, in Imitation of the natural ones, 
with the Point of a Enife, Now theie remain the two Heads of your 
ſmall Carps, and ſome of the Stuffing, of which form the two ſmall 
Carps, one on each Side, without putting any Ragout in them; all 
being well ſtrewed with Crums of Bread, ſend it to the Oven, for an 
Hour and a Half; being done, and of a good Colour, icrve it up 
hot. 


Another Carp accompanied. 

TAKE the largeſt Carp you can get; ſcale it, take off the Gills, 
and gut it; lard it with thick Bacon, ſeaſoned with Pepper, Salt, 
Parſley, Nutmeg, ſweet Herbs, and two Slices of Ham; fill it with 
the Stuffing deſcribed above, and put a Ragout of {mail Pigeons in 
the Belly, as ſaid in the forcgoing Article; then fill up your Carp 
with a little Stuffing, ſew it up, fold it up in a Napkin, bind it with 
Packthread, and put it in an oval Stew pan, er Fiſh-pan. Take two 
or three Pounds of Veal, .cut in Slices, and put in the Bottom of the 
Stew-pan, with ſome Slices of Bacon Oniods, and Carrots ; cover it, 
and put it a ſweating upon a Stove, like Veal gravy ; when it begins 
to ſtick, and is of a good Colcur, put in a Lump of good Butter, and 
a good Handful of Flour, to brown together; moitten it with good 
Broth and Gravy, ſcrape well off the Brown of the Pan, and put in two 
finall Carps cut in Pieces, with a Bottle of Champaign, or other white 
Wine, ſeaſoned with Pepper, Salt, Bay leaves, tweet Herbs, fine 
Spice, Onions, and Parſley ; pour this Gravy over your Carp, fee it 
has Sauce enough to paſs over it, and let it ſtew with a ſlow Fire: 
Make a Ragout with other ſmall Pigeons, Cocks-combs, fat Livers, 
Sweet-breads of Veal, Craw-fiſh "Tails, green Truffles, Muſhrooms, 
and ſome {mall Bottoms of Artichokes ; put all in a Stew-pan with 
meited Lard, and moiltea it with goo Gravy 3 being done, thicken 
a 2 a 
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it with good Partridge-Cu'lis and Eſſence of Ham; being ready 0 
ſerve up, take your Carp out of its Gravy, unfold it, diſh it up, pour 
your Rage ut over it, and ſerve it up hot; let there be Ragout enough 
to fill the Diſh. | 

THrose, that will go to the Expence, may garniſh it with young 
Pigcons dreſſed with tweet Baſil, or with a Marinade of fat Chickens, 
Trouis with Gravy are done, the ſame Way, as likewiſe Salmons, 
Pikes, 'Turbots, Barbels, and large Soles ; they are ſtewed in one and 
the ſame Gravy ; and all Sorts of different Ragouts are ſerved up with 
them, according to the Fancy of the Cook. 


A roaſted Carp. 


TAKE a Carp with ſoft Roes, the largeſt and fatteſt you can get; 
clean and order; make a Stuffing with the Roes, Eel's fleſh, Anchovies, 
Muſhrooms, Onions, Parſley, and Thyme ; ſeaſon it with Pepper, 
Salt, and pounded Cloves, and add good freſh Butter; the Stuffing be- 
ing made, fill your Carp with it, ſew it up, and wrap it up in Paper 
well buttered ; ſpit it, and, in Roaſting, beſprinkle it with white Wine 
and Butter ; being roaſted, ſerve it up over a Ragout made with Muſh- 
rooms, Cardes, Carps Roes, and "Tops of Aſparagus, or with a Sorrel- 
ſauce. 


An Entry of Carps. 

TAKE a middling Carp, or of what Size you like; ſcale and wat 
it; being waſhed, gut it, but keep the Blood; waſh the Inſide with 
good 81 Wine, prick it with the Point of a Knife on both Sides, and 
ſtrew it with Salt; let it lie ſo, an Hour, and put it in an oval Stew- 
pan, the Bigneſs of your Carp; put in a Bottle of red Wine, a Couple 
of Onions, cut in Slices (which is put under your Carp, to hinder it 
from ſticking) together with a Bunch of ſweet Herbs, ſome Cloves, a 
Couple of Glafles of Water, and half a Glaſs of Vinegar ; cover your 
Stew pan, and ſet it a ſtewing ſlowly, with Fire under and over; it 
being done, put all its Liquor into a clean Stew-pan, put in a good 
Lump of Butter rolled in Flour, and let it ſtew, till waſted to the Quan- 
tity of Sauce you have Occaſion for to your Carp; add three or four 
Auchovies cut ſmall, beaten Pepper, Nutmeg, and a Handful of Capers 
either cut ſmall, or whole; let it be reliſhing, diſh up your Carp, pour 
over your Sauce, and ſerve it up hot, garniſhed with Pieces of fried 


Bread, the Bigneſs and Length of a Finger. 


A Carp, the Bohemian Way. 
WAS H your Carp, cut off the Fins, and the End of the Tail, and 
take out*he Gall, but do not ſcale it; ſeaſon it with Salt, Pepper, 
Mace, a Lump of good Butter, a Couple of Pots of ſtrong Beer, a 
Glaſs of good Brandy, Onions, a Bunch of ſweet Herbs, Parſley, 
en Onions, ſweet Baſil, Cloves, and Thyme, and let it boil upon a 
quick Fire; being boiled, and of a good Taſte, thicken your Sauce 
with good Butter rolled in Flour, and ſerve it up hot. 
Ar another Time, ſlit it in two, cut it into Bits, and boil it, after 
the ſame Manner. | 


CHAP, 
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C HAP. XLV. 
Of Watervis and Pearches. 


Pearches, the Armenian Way, 


CAL. E, gut, and waſh them clean; ſlit them up the Belly, and 
put Butter and young Onions in a Stew-pan over the Fire; the 
Butter being melted, put in ſome Parſley, ſeaſoned with Pepper, Salt, 
ſweet Herbs, and fine Spice; let it be palatable, and ftrew it with Crums 
of Bread; take the Fiſh out again, and broil them over a clear flow 


Fire; being ready, make a Sauce, thus, vi. put in a clean Stew-pan 


a Bit of Butter, a Duſt of fine Flour, a little Vinegar and Water, a few 
Capers, Anchovies, and a little Nutmeg ; your Sauce being thickened, 
and your Pearches done, diſh them up with your Sauce under them, and 
ſerve them up hot. 
Pearches, the Dutch Way, with an Egg-ſauce. 

SCALE, gut, and waſh them clean; put Water over the Fire, 
which when boiling, ſalt it, taſte ir, and let the Salt prevail; put in 
your Fiſh, and make a Sauce, thus: Beat up two or three Eggs with a 
little Water and Vinegar, add a good Lump of Butter, and a little 
Mace, and ſct it in a clean Stew-pan over the Fire, to thicken, but let 
it not curdle; being thickened, taſte it, whether it be palatable ; take 
out the Pearches, to drain, difh them up, with the Sauce over them, 
and ſerve them up hot for a Courſe. 


Pearches dreſſed, another Way. 


GUT and wafh them; put them in a Stew-pan with Slices of 
Onions, Parſley, ſweet Bafil, "Thyme, Bay-leaves, and a little Vinegar, 
and boil them ; when done, take them out, ſcale them, and put them 
in again, for a little While; then diſh them up with a high-reliſhed 
Sauce over them, and ſerve them up hot for a Courſe, 


Broiled Pearches, 


SCALE, gut, and waſh them, wipe them dry, and put them in 
a St: w- pan with Onion, or young Onions cut ſmall, ſome ſhred Parſley, 
ſweet Herbs, and a Lump of Butter; put them over a flow Charcoal 
Fire, to ſtew ſoftly to take a Reliſh ; then broil them, turn them, being 
thoroughly done, and make a Sauce, thus: Put in a Stew-pan a Lump 
of Butter rolled in Flour, with a little Water and Vinegar, and let the 
Sauce thicken ; add an Anchovy chopped ſmall, and a few Capers 
let the Sauce be palatable, diſh up your Pearches, and ſerve them up 
hot for a Courſe, with the Sauce over them. 

_ Pearches dreſſed, the Armenian Way, 

ARE Pearches of about a Pound Weight; ſcale and lit them, ſea- 
ſon them with Mace, Salt, pounded Biſkets, and Slices of Lemon, and 
Butter all over them, turn them ink le out, tie them with Packthread, 
and broil them, till thoroughly done; then cut off the Thread, open 
them, and ſerve them up with melted Butter and a Lemonquice. 

A a 3 Pearches; 
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Penrches, calicd Doop-fiſh, 


ARE Pearches, three of which are about two Pounds Weight ; ſcale 
them, and ſlice them, on both Sides in three Places, to the Bone; be- 
ing boiled in Water, and ſeaſoned with Salt, in Proportion to their 
Quantity, drain thein, and ſerve them up with a white Sauce and ſcrap- 
ed Horle- radiſh. 

Pielercelu-Boars 

ARE large Pearches, whicn are ſliced, on both Sides, to the Bone; 
boil them like thoſe before, ſerve them up with a Sauce made with 
Pariley chopped ſinall and boiled and mixed with freſh Butter; ; let 
the | Ste be gretty thick, and the $ arll: ey green. 

Tas fame Sauce may ſerve for Schellvis and Molenacr. 

Other Pearches dreſſed, the ſame Way. 

GET Pcarchcs ons large: 3 and imall, gut and waſh them clean, put 
them in a Ste pan, 'anc | ſeaſon them with 8 Salt, Pepper, Cloves, Oni- 
ons cut in Slices, . 'Spr gs of Parſley, Baz -leaves, and Vinegar ; 
cover your Fiſh with Wat r, an 14 let them fey 3 when done, take 
them cf, ſcale them, and put them in a Diſt, or other Veſſel ; train 
Ot heir 3 Liquor, pour it over them, and kecp i it hot. When you are 
ready to Herve up, drain them, and d ſh them up with a white Sauce 
made with Angi ovies and Capers. 

Ar another Line, ſerve them up with a Cullis of Craw-fiſh, The 


VW ay to male this f. e, in the Chapter of Cui/zyes. 
IJ, aiertis 
ARE Pearches of a different Size, ſome. the Length of a Finger, 


others bigger, more or leſs; Tale the m, ſlit them from the Giils to to 
the Toit, aud put them in W. ate r, without being gutted, for a While ; 
take ſome fall Pi! C3, ſcale and gut them, open them in two, and 
bring both Eads of the Tail up to the Mouth, faſtened with Sl.ewers, 
to re: preſent the Shape of a Doty! m3 take as many of theſe as you 
think will make up your Diſh. You may, to the ſame Furpoſe, take 
likewiſe ſmall Fla 5 „Burde, Stripe 8 and Craw - fiſn, if you have any, 

Then take von Fi Out of tice firſt Water, and put them in freſh 
Water, with a Ilandſol of Salt; when you are almoſt ready to ſerve 
vp, put Water over the Ti ire in a Stew-pan, and, hen it begins to boil, 
pur in a Bunch ef P arfiey with one or two Dozen of Parſley- roots, 
flit on both Ends in four; being donc, take them out, and put in the 
ſame Water two or three Handfuls of Salt, with Half a Glaſs of Vine- 
gar; as ſoon as the Water boils again; taſte it, let the Salt prevail, 
put in yo! 'r Fih, and Poll the: m, til 101 done; take off the Kettle, put 
in again- the ſorcſaid Roots and Bunch, at the ſame Time, Giſh up 
your Fiſh. with the Bunch an d Rcots, and ſome of the Liquor ver 


ihem, to cover che Piſh, and fer we it up immediately after the Soup. 


Sc HI Lis. 
S CAL, gut, and waſh them well, and keep their Livers; put a 
ſofii 8 Quantity of Water over the Vice: and, as {con as 1t boils, 


ſalt it, put in your Fiſh with the Livers, and let them boil; put ſome 
Parſley picked, waſhed, and cut Goall, in a Stew-pan, with a little 
W. Vater, and let the Parſley boil dry; being ready to ſerve up, take 

Out 
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out your Fiſh, to drain, and diſh them up; take out the dried Parſley, 
put a good Lump of Butter in the Pan, keep it ſtirring, till it be as 
thick as a white Sauce, put the ſame over your Fiſh, or into a Saucer, 
and ſerve it up hot for a Courle. | 
Broiled Schellvis. | 
SCALE, gut, waſh, and wipe them dry, and melt Butter in a 
Stew-pan ; when mel.ed, put in your Fiſh, and let them ſoak well; 
then take them out, ſalt and broil them; being done and ready to 
ſcrve up, male a wite high reliſhed Sauce with Capers, Anchovies, 
and a little Pepper, which being thickened, put it over your Fiſh, and 
ſerve them up for a Courle. 


M . - — — 7 — — 
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HAF. I. 
Of Eggs and Pancakes. 


S Eggs are uſed at all Times, and in Lent and on Faſt-days par- 

ticularly; ſo nothing has received a greater Variety of Dreſſing; 
and, by Diſhes and Courſes, we ſhall here ſet down the choiceſt Man- 
ner of dreſſing them, ſceing every body knows how to boil and fry them 
in the plain Way. 


— TE ETNSAGE 


- 


* — 
* ny 


| Lags with Oranges juice. 

BREAK as many Eggs as you will dreſs, put a little Water to 
them, ſqueeſe the Juice of an Orange in it, and let none of the Seeds 
fall in it; ſeaſon them with a little Salt, and beat them well together. 
If it is a Faſt-day, put a Lttle Butter in a Stew-pan ; if another Day, 
put in Gravy ; put your Eggs into the Pan, and keep it itirring, as if it 
were Cream, leſt they ſhould ſtick to the Bottom; wuen done, diſh 
them up, and ſerve them up hot. 

Eegs in Caul. 

TAKE ſome raw Gammon of Bacon, Sweet-bread of Veal, fat 
Livers, and Muthrooms, which cut in Dice, and fry in a Stew-pan 
with melted Bacon; wet them with Gravy, and let them ſoak on a 
flow Fire, for about Half an Hour, and bind it with a good Cullis, or 
Coolce, of Veal and Gammon of Bacon ; ſee that your Ragout has a 
good "Taſte, and let it cool. Take ten Volks of Eggs new-laid, keep 
the Whites, and whip them into Snow ; mix your Volks with a clear 
Cullis of Veal, or a little Cream; ſtrain them through a Sieve, put 
them in pour Ragout with your Whites in Snow, and mix all well to- 
gether ; then take a Stew pan, put a Caul in the Bottom of it, put 
your Ragout in it, cover it with your Caul, and put it in the Oven; 

When it is enough, put it upſide down on a Diſh, and ſerve it hot. 

Axorukx Time, inftead of ſerving it dry, put ſome Eſſence of 
Gammon, or a Ragout of Gammon, cut in Dice, over it. Another 
Time, ſerve it with a Ragout of Truffles cut in ſmall Dice. 

Eggs with Endive. 

BLANCH ſome Endive, preſs it well, give it two or three Cuts 
with a Kniſe, and put it in a Stew-pan; wet it with a little Fiſh-broth, 

| Aa 4 and 
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and ſeaſon it with Pepper, Salt, and a Bunch of ſweet Herbs; let it foak 
on the Fire, for about Half an Hour, and bind it with a Cullis of Fiſh ; 
let your Eggs be poached in Butter, and cleancd all round ; mind that 
your Ragout of Endive taſte well, dreſs it in a Diſh, lay your poached 
Eggs well coloured in Order upon it, and ſerve it hot. 


Eggs with Lettuce. | 

TAKE Cabbage-lettuce, blanch them, preſs them well, cut them 
in Slices, and fry them in a Stew-pan, with a little freſh Butter, ſea- 
ſoned with Salt, Pepper, and a Bunch of ſweet Herbs, and let them 
foak, Half an Hour, on a flow Fire; being cone, take off the Fat, 
and bind them with a Cullis of Fiſh ; take freſh Eggs, fry them in 
brown Butter, order and pare them about with your Knife, mind that 
your Ragout of Lettuce be of a good Taſte, dreſs it in a Diſh, lay your 
fried Eggs on it, and fcrve it up hot. 

Eggs with Celery. 

TAKE three or four Heads of Celery, and boil them in a white Wa. 
ter, which is made with Water, Flour, Butter, and Salt; being boiled, 
let them drain, cut them in Slices, put them in a Stew-pan with clear 
Cullis of Fifth, and let them ſoak, Half an Hour, on the Fire; bind it 
quite with a Cullis of Lobſters, or ſome other Cullis, and a little Bit 
of Butter as big as a Nut; ſtir it always on the Fire, and let your 
Ragout be of a good Taſte; put a little Vinegar to it, dreſs it in a 
Diſh, put your poached Eggs over them, and ſerve them hot. 

Wren you will not make Uſe of poached Fggs, make Uſe of hard 
ones, which peel, and chooſe the fineſt ; cut them in Halves, your 
Ragout of Celery being at the Bottom of your Diſh, and garniih the 
Brim of your Diſh with your Eggs cat in two. You may ſerve them 
alſo with a Ragout of Endive, Lettuce, or Sorrel. 

E275 with Craw-jiſh, 

MAKE a Ragout with Craw-fib Tails Truffles, Muſhrooms, and 
a few Bottoms of Artichokes cut in Bits ; fry them in a Stew-pan with 
a little Butter, wet them with a little Fiſh-broth, and ſeaſon it with 
Pepper, Salt, and a Faggot of fine Herbs ; let it ſoak, for a Quartcr 
of an Hour, on the Fire; being done, take off the Fat, and bind it 
with a Cullis of Craw-fiſh ; poach Half a Dozen of new-laid Eggs in 
boiling Water, clean them well, dreſs them handſomely in a Diſh, 
mind that your Ragout be nice and good, throw it over your Eggs, 


and ſerve it hot. 
Ergps with Craw-filh. 

MAKE a Ragout of Craw-fiſh Tails, Truffles, Muſhrooms, and a 
few Bottoms of Artichokes cut in Bits; fry them in a Stew-pan with a 
little Butter, wet them with a little Fiſh-broth, ſeaſon it with Pepper, 
Salt, and a Faggot of fine Herbs, and let it ſoak, for a Quarter of an 
Hour, on tke Fire ; being done, take off the Fat, and bind it with a 
Cullis of Craw-fiſh ; poach Half a Dozen of new-laid Eggs in hoiling 
Water, clean them well, dreſs them handſomely in a Diſh, mind that 
your Ragout be nice and good, throw it over your Eggs, and ferve it 

Or, | 


Eggs 
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Eggs with Craw-fiſh on Faſt-Days. 

TAKE a {mall Ladle of Fiſh-broth, with a ſmall Crum of Bread, 
one Muſhroom, a little Parſley, and a young Onion whole, and let the 
Whole ſoak together ; take it from the Fire, and put a Cullis of Craw- 
fiſh, according to the Size of your Diſh; put a Diſh on the Table, a 
Straining- cloth over it, and ſome Volks of freſh Eggs, and ſtrain your 
Cullis with your Volks twice, or thrice, through this woollen Cloth; 
put a Silver plate on hot Cinders, put your Eggs in it, and cover them 
with the Cover of a Baking-pan with Fire upon it; take the Cover 
off, from Time to Time, to ſce that they be not over done; wie 
enough, ſerve them hot for a By-dith. | 


Eg, the German Faſhion. 

BREAK Eggs whole in a Diſh, in which Butter is made very hot, 
put a little Peate-broth to them, beat two or three Volks of Eggs with 
a little Milk, and ſtrain them through a woollen Cloth; take away 
the Broth your Eggs have boiled in, put your Volks of Eggs above it, 
with raſped Cheete, and give them a Colour. 

Egg5, the Burgundian Faſhion. 

TAKE a Bit of preſerved Lemon, ſome bitter Almond-biſkets, 
ſweet Almonds, and Sugar, and pound the Whole well together; take 
four or five Eggs, beat them, ſtrain them with a little Milk and Salt, 
dreſs them, as Eggs with Cream, give them a fine Colour with a red- 
lot Shovel, and ſerve them hot for a By-dith. 

Eggs, the Swils Faſbion. 
HEAT Butter very hot in a Diſh, drop Eggs whole into it, and, 


en breaded them and powdered with a Haſh of Pike, and raſped 


Checſe, give them a fine Colour. 
Eggs, the Portugal May. 

MELT Sugar with Orange-water, the Juice of two Lemons, and 
a little Salt; then put them on the Fire, with your Volks of Eggs, and 
ſtir them with a ſilver Spoon; when your Eggs ſtick no more to the 
Diſh, they will be enough; when they are cold, dreſs them like a Py- 
ramid, and garniſh with Lemon-peel and March-pane. You may al- 
ſo ſerve them hot, and dreſs them in their Diſh, ftrewed with Sugar, 
and glazed with a red-hot Shovel. At other Times, you may pound 
them in a Mortar with Jelly of Currants, or Juice * Beets done in 
Sugar, ſtrain them through a Strainer, and ſerve them dry, in or like 
a green or red Rock. | 

Portugal Eggs, another Way. 

PUT ſome Sugar in a Stew-pan, according to the Quantity of your 
Eggs, a little Drop of Water, and a ſmall Stick of Cinnamon ; put 
your Stew-pan on the Fire, that your Sugar may boil ; whilft it is do- 
lag, take fifteen Volks of Eggs, mingle them well in a Stew-pan with 
Half a Pint of Milk, and ſtrain them through a Steve, that there be 
none of the Whites in it. Your Sugar being done, add two Zeſts of 
green Lemons to them, and leave it ſtill on the Fire; then pour your 
Eggs mingled into your Syrup, and ſtir them, till they be bound like 
Cream, and take them off the Fire; put a little Salt to them, ftir 
them, till they be almoſt cold, add to them the Juice of a Lemon, dreſs 


them 
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them neatly on a Dich, and ſerve them cold for a By-diſh, but take 
the Cinnamon out of it. 


Enos with Piſtachoes. 
TAEE Piſtachoes and a Bit of preſerved Lemon. peel, pound them, 


and boil ſome Sugar with Lem on juice: when your Syrup 8 is half made, 
Put \ our Pi tachocs and Vol 5 ; of Eggs 1 Il it, {tir them, till they ſick 
no more to tae Pan, and ſerve them, as you do Po; tugal Eggs. 


Legs <with Piſtachoes. 

TAKE a Quart of Milk, with Half a Pint of Cream, and a Spoon- 
| ful of Flour of Rice; put them in a Stew-pan, ſtir them with a 
| little of your Milk, put your Volks of new aid Eggs to it, and mix 
| your whole Quart of Mills and Half a Pint of Cream with it; when 
the Whole is well mixed, put ſome Sugar to it, as much as you think 
| ſit, a Stick of Cinnamon, two Zefts of Lemons, and a little Salt, and 
| ſtew them on a Stove, as Cream. Peel a Quarter of a Pow ad of 
14 Piſtachocs, and round them in a Mortar with a green preſerved [ Le- 
| mo n- Feel; your I iſtachôcs being among your Eggs, put a ſilver Diſh 
on the Stove with your Egge, and ſtir the n, till they ſtick 3 when they 

| ſtick all round to the Dich, take them off the Fire, ſugar them, give 
them a Colour with a red-hot Shovel, and ſerve them hot for a By- 


diſh. 


„ „ was wal 


S 


K Eegs with Bread. 

1 LET Crums of Bread foa's in Milk, for two or three Hours, that 
* o 1 7 1 4 . 

7 it may be thoroughly ſoaked; ſtrain it through a Sieve, or Stramer, 
= 15 

1 and put a little Salt, Sea; i, and a preſerved Leraon- peel haſhed very 
I fall, little raſped green Lemon, and a little Orange- lower Water. 
Take new. laid Eggs, beat the Whites 1000 Snow, and mingle the Voll s 
with your ſtrained 18 um of Bread; add the Whites you have beat in- 
to Snow, and mix the Whole well together into a a Pu peton-Pan, or 
Stew- pan, which rub, all round and at Bottom, with good Butter, 
and put the breaded Eggs you have ready into it; bake them in the 
Oren, or with! ire under and over; wien enough, put them in a 
Pi, ſugar them, glaze them with your red-hot Shovel, and ſerve them 


hot. 
F:o75 with Orange-fower Water. 


PUT Sugar and Orange flower Water in a Diſh, or Stew pan, 

with Cream, preſerved 1 Pech 75 hed very ſmall, and a little Salt ; 

| add e'g! it or ten Volks of Eggs, and ſtir them on the Fire with a Spoon, 

5 | till they are bound; then b ut rn in a Diſh, and ſerve them cold for 

4 a By-diſh. You may put the Orange-fower Water to them, when 
You dress them in their Diſh, if you think fit. 


Eggs in Slips. 

MAEE Bp up with fine Sugar and white Wine, and, when it is 
above half done, beat your Eggs in it, and ſtrain them through a 
Strainer, that the Slips may be caficr made; dry them before the rice, 
and ſerve them with Muſk, or ſome other Perfame. 


Eos, the Italian Faſhi-n, 


MAKE a Syrup with Sugar and a licle Water; when it is "hai 


————_—— * — 
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half done, take Volks of Eggs in a filver Spoon one 2 after another, and 


keep them to be done in this Syrup. You n may, thus, do as many a 
you pleaſe, keeping your Sugar very hot; ſerve them garnified | and 
covered with Piltachoes, Slices of Lemon- pecl, and Orange-flower Wa- 
ter, which you muſt have heatcd in the reſt of your Syrup, and Lemon- 
juice above the Whole. 

Eęgs with Sorrel. juice. 

PO ACH Eggs in boiling Water, pound Sorrel, pat the Juk ce of it 
in a Diſh with Butter, two cr three raw Eggs, Salt, and Nautmeg, 
and put the Sauce bou ad over your Sg. when you ſerve them. 

Eg 4) fried like Tripes. 

BOIL two Dozen of Bags very hard, ot "the m in cold Water,! reel 
them, and cut them in Slices; put a Ste- pan with a little Butter onthe 
Fire, with an Onion hafhed very ſmall, and, when your Onion has 
fried two or three Turns, put your Eggs cut in Pieces in it, wet them 
with a little Milk, and ſeaſon then with Pepper and haſhcd P ariley ; 

mind they be of a good Taſte, and ſcrve hen! act for a By dich. 


Legs, the Italian Way » fried like Tripes 


PS 5d 


TAKE Eggs done hard, as before, cut them in four cr "fog Slices, 
put a _Litle Oil in a Srew-Pan wit! an Onion cut in very thin and 
{mall Slices, and let it try two or three Turns on the Stove; then put 
your Eggs, cut like Tripes, in it, and wet them with a little Wilk; 
frafon them with Salt, Pepper, a {mall Clove of Garlic, and haſhed 
Parſley. Obſerve they have a good Reliſh, 2 A Lemon juice over 
them, when you ſerve, and let them be hot for By-diſh. 


Eegs fried like Trit 


TAKE two Dozen of Eggs, dreſs, Pick, Ade cut them, as before ; 
ſry an Onion 1 in Butter, put your Eggs in it, wet the m IT ith Gravy, 
ſcaſun them with Salt, Pp] per, haſhed Parſley, a Spoonf tal of good Oil, 
2 (love of Garlic, and a Sroonful of Muſtard, let it have a ood Re- 
liſh, and ſerve it hot for a By- -diſh. | 

er £,c95, the Italian May. 

TAKE, atleaft, twelve Eggs, boil them very hard, and pick them; 
take the Volks whole out of t. em, and cut the Whites in ſmall Slips; 
take an Onion, c ot it allo in Slips very thin, and ſome Muſhrooms in 
dlices; put a Bit oz Butter in a Stew- pan, put it on the Fire, and let 
it brown; put your Slips of Onions in it with your! Muſhrooms, and 
let them take a few T urns on the Fire; then An in the Slips of Wikes 
of Eggs, bind them with a little Flour, and Wet it with a little Gravy, 
either thin or fat, and a Glaſs of Wine; ſan 0 t wih Salt, Pepper, a 
Clove of Gar lic, and a Lemon juice; ſee that it has a good Relith, put 
your 3 to them with a Spoonful of good Oil, and ſerve them hot 
for a By-diſl 

Eogs with Verjuice. 

BEAT your Eggs with Verjuice, ſeaſon them with Salt and Nut- 

meg, let them fry in a little Butter, and ſerve them hot like Cream. 
Eggs with the White of Partridpes. 
TAKE a Partridge reliſhing of a Fumet, pick, draw, lard, and roaſt 


it ; 


| 
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it; when it is done, pound it in a Mortar, Put a Ladle of Cullis, 
and Half a Lad'e of Veal gravy, with a little Salt, Pepper and Nut- 
meg into a Stew-pan ; warm it a little, and mix your pounded Par- 
tridge with it, and fix Volks of new-laid Eggs; ſtrain the whole through 
a Sieve, put a Diſh on hot Cinders, cover it with a Lid garniſnhed with 
Fire, and, when they are bound, ſerve hot for a By-dith. * 

Eggs with the White of Fowls. 

YOU mnft do theſe Eggs, as the laſt, the whole Difference lying 
in uſing the Whites of Fowls, inſtead of thoſe of Partridgces. 

TuoskE with Pheaſants, and the Carcaſſes of Leverets, or young 
Hares are done, the fame Way. 

Eggs with Gravy glazed. 

TAKE one Half of clear Cullis and one Half of Veal-gravy, an! 
a little Salt, Pepper, and Nutmeg, and beat fix Volks of new-laid Eggs 
into the ſame; run them through a woollen Strainer, and put a Diſh 
on hot Cinders ; pour your Eggs in it, cover them with a Cover with 
Fire upon it, and look, from Time to Time, whether they thicken, 
or not; when they are done, take them off, and ſerve them hot. 

Eggs with Gravy. 

TAKE new-laid Eggs, and poach them in boiling Water in which 
you have put a little Vinegar ; when they are done, lay them neatly 
in a Diſh, take Veal-gravy or plain Gravy, warm it, and put ſome 
Salt, Pepper, and a young Onion whole; run it through a Sieve, put 
it over your Eggs, and ſerve it hot. 

E vos ſtirred with Gravy, 

TAKE ſome Gravy, with three or four filver Spoonſuls of Cullis, 
and add eight Volks of Eggs, with a little Salt and Pepper; mix the 
Whole well together, and dreſs it on a Stove, like Cream, and kcep 
it always ſtirring; when they are done, put a lit le Nutmeg over them, 
fee that they taſte well, put them in a Diſh, and ſerve them hot for a 
By-diſh. | 

Eggs with Almonds glazed. 

TAKE a Quart of Cream with a Bit of Cinnamon in a Stick, 
two or three Zeſts of Lemons, and Sugar as much as you want; pecl 
a Dozen of bitter Almonds, with a Quarter of a Pound of ſweet Al- 
monds, and pound them in a Mortar, wetting them now and then, 
While pounding, with a little Milk; when pounded, mix them with 

our Cream, and eight Volks of Eggs; ſtrain the Whole, two or three 
Times, in a woollen Strainer ; take a filver Diſh, put it upon hot Cin- 
ders, ppur your Eggs with Cream in it, and cover them with a Ba- 
king-pan Cover, having Fire upon it; when they are done, take them 
off, let them cool, and ſerve them for a By. diſh. 
Eoos poached with Cucumbers. 

MAKE a Ragout of Cucumbers, thus: Peel Cucumbers, cut them 
in Halves, take the Seeds out, cut them in Slices, and let them ſteep 
with an Onion cut in Slices, Pepper, Sa't, and Vinegar ; being ſteeped, 
dry them in a Cloth, and fry them in a Stew-pan with Butter on 2 
Stove ; when they are turning brown, wet them with Fiſt, or — 
| rot, 


bl 
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Broth, and let them ſoak over the Fire, for Half an Hour ; when they 
are done, take all the Fat off, and bind it with a Cullis of Fiſh, or 
Lobſters; poach new-laid Eggs in Butter one by one, as many as you 
want, and dreſs them handiomely in a Diſh, paring them all round 
with a Knife, ſee that your Ragout of Cucumbers taſte well, and be a 
little tartiſh, put it under your Eggs, and ſerve them hot, for a ſecond 
Courſe, or By-diſk. 


with a little Fiſh-broth, and let them ſoak on a ſlow Fire, for a Quar- 
ter of an Hour; take the Hat off, and bind tliem with a Cullis of Fiih ; 
your Eges being fried in brown Eutter, pare them all round, dreſs them 
in a Dith, pour zur 1agouc cf Truffles over them, and ſerve them 
hot for a ſecond Courſe, or By-diſn. You may dreſs chem, the ſame 


Way, with a Ragout of Muſhrooms, and allo with a Ragout of Mo- 


rilles. 
Artificial Eggs dropped whole in Butter. 

SPREAD Butter on the Bottom of a Diſh, put Cream-paſtry above 
it, and bake ft under a Baking-pan Cover; when you fee it hardens, 
take it off, make ten or twelve Holes with a Spoon, and fill them with 
artificial Yolks of Eggs ; then make a Sauce with thick Butter, ſweet 
Herbs haſhed very ſmall, Salt, Pepper, and a Daſh of Vinegar, or 
without it; when you ſerve, pour your Eggs over it, and ſerve them 


hot. 
Artificial Eggs. 

IN Lent, and eſpecially on Good Friday, you may ſerve artificial 
Eggs ſeveral Ways: For that End, take a Quart of Milk, and boil 
it in a Pipkin, or Stew. pan, ſtirring it a little While with a wooden 
Spoon, till it is boiled away to Half; take a third Part of 
it in a Diſh, and put it again on the Fire with Rice, Cream, and a 
little Saffron ; being thickened, and a little hard, make, as it were, 
Volks of Eggs with them; keep them lukewarm, and fill ſome Egg- 
ſhells, well waſhed, with the reſt of your Milk; when you are ready 
to ſerve, put the Volks you have made in thoſe Eggs, and cover them 
with a little Cream, but rather Almond- cream, and Water of Crange- 
flowers. Serve them on a Napkin, Theſe are called artificial e 
Eggs in the Shell, 


Fox 


i 
| 
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For the Sorts, mix, at firft, with your Milk Flour of Wheat, or of 
Starch, and make it, like a Paſtry-cream, without Eggs s, and ſea oned 
with Salt; when it is done, take avout a third Part of it, to make the 
Volks, and add Saffron to them; put theſe Volks in half Egg-ſhells 
waſned, and wetted with Water, or white Wine; with the reſt fill 


v e Þþ ells, and, when your Cream is cold, draw theſe Whites and 


Yol..s out of their Shells, to make ſuch ar tifcial Eggs as you think fit. 
For „ Exomp le, 

To mate ſtuſfed Eggs: After you have taken away the Shell, ſplit 
the Whites, and dig eucn Half of it, with a filver Spoon, to Ell with 
ſuch a Stufling as before mentioned, dreſ ung them the fame Way, gar- 
niſhed with artificial Y olks, flonred and fried. 

Fox Eggs the Tripe Way : Aſter you have ſplit and hollowed them, 
as afor laid, fill them with the Volks, cut them in four, flour them, 
fry then: in much Liquor, and dreſs on a Plate: Make a Sauce with 
brown Butter, ſweet Herbs, Muthrooms fried and hafhed, Salt, Pep- 
per, Nutmeg, and Roſe-vinegar, and garniſh with fried Bread, Pariley, 
and fried Mutſhroo: ns. 


$/1ffed Exgs for a feeon l Conrſe. 


HARDEN » Dozen of Eg ggs, peel them, ſplit them in two, and 
take the Volls ont of them; put them in a Mortar with a Bit of 
Butter, young Onions, Parſley haſhed, {ome Muſhrooms, and a Picce 
of Crum of Bread boiled in Mill ; if you have any Fleſh of Fiſh, put 
ſome in it, and ſeaſon it with Salt, Pepper, iweet Herbe, and fin ne Spices; ; 
pound them all we'l together, fill the Whites of your £995 with 1 it and 
Imoot:icn then, by GP pin & Your Rnife in tte 1 gg. Then take the 
Diſh you ſerve them in , put ſome Stu! (ng in tlie Bottom of it, and 
put ogg ſtuffed Wii tes of Eggs in Order upon it; bread them, and 
bake them in the Oven, to give them a OW when they are done, 

ut a little Sauce of: any Thing you think proper, without covering 
tizem, an ivrve them hot for a = diſh, or fecond Courle, 


Other Higgs ſiuffed with Cucumbers, 


TAK four of five C ucumbers, peel them, take away their Seel, 
and cut them in Fi Nets z marinate them in Salt, Pepper, Vinegar, fliced 
Onio::s, and a little Water, put them in a Cloth, and quceſe the Juice 
out ot tus; put them in a Stew - pan with a Bit of Butter, and fry them 
on a Stove, with a quick Fire; when they turn brown, powder them 
with a little Flour, and w et them with Gravy „fat or of tl he Leut Sort, and 
let them immer ſlowly, Then boil a Dogen of Eggs hard, peel ti m, 

and {plc them in two; takte away the Volks, pound them in a Mor- 
tar with a large Bit of Butter, Cup, or other Fiſh-fleſn haſhed (if you 
have ary) and a a Piece of Crum ot red oled in MK ſeaſnn the 
Whole with Salt, Pepper, young Onions, Parſley hahe | ſweet Hervs, 
and fine Sp! CES 3 bound the — e W nole well cogegher 5 11 the Egg-ſhe! 5 
with them, lay them in Order in a Baking-pan, bread them, and let 
thera take a Colour in he Oven; when they are coloured and — 
enough, ſee that your Ragout of Cucumbers has a fine Taſte, and, 
It is not bound enough, put a little Butter and Flour, or Lent Cult, 
in it, put it in the Diſh you ſerve in, fer your Eg above i it, and ſer ee 


hot. You 
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You may include among theſe ſt:ffed Eggs all Sorts of Ragouts of 
Herbs, as Lettuce, Endive, Celery, Heads of Aſparagus, whice or 


brown, &c. 


Eggs poached in Buller with Endives. 

TAKE Endives and blanch them; when they are blanche“, put 
them in cold Water, and preſs it well, to ſquceſe the Juice ont of it; 
then cut it with a Knife, and put it in a Stew-pan, with a hit of Gaz 
ter; ſtew it ſome 'Turns on the Fire, powaer ic With a little Hur, 
wet it with Lent Broth, ſeaſon it with Salt and Pepper, and let-it irn 
mer ſlowly ; after this, take ſome hot Butter, put it in a li:tle Pan, or 
Stew-pan, and put it on a Stove 3 when your Butter is hot, break an 
Egg in it, let it be as round as you can, and of a fine Colour, and do 
not let the Volk be hard; fry as many as you want, one after the 


} *. ro Wo 4 3 31. ay 
other, make a Binding with three or four Volks of Eægs, and beat 


them with Lent Broth, a little Nutmeg, and a Daſh of Viveorr s fog 
that your Ragout has a good Taſte, dreſs it in its Diſh, pat your Eggs 
2 OS 3 bl Wa 


above it, and ſerve it hot. 
You may put under cheſe Eggs, {o dreſſed, all Manner of Ragouts 
made with all Sorts of Greens, or Pulſe, as you thin': fi. by 
Eggs poached in Water with Endives. 
PUT ſome Water in a Stew-pan- upon a Stove; when it boils, 
put a Handful of Salt in it, with Half a Glaſs of Vinegar ; breaks four 
new-laid Eggs one after the other in it; cover your Stew pan, take 


3 a MM. £4 > \- 
it off the Fire, and take Care your Eggs be not hard; when they ar 


poached and ſoft, put them in other Water, and kcep them warm. 
Put your Stew-pan on the Fire again, and breat as many Eg s, four 
at a Time, as you will want to put on your Endives; then blanch 
as many Endives as you think fit, give it a few Cuts with à Knife, 
and put it in a Stew- pan; wet it with Gravy, ſeaſon it with Sault and 
Pepper, and let it ſtew ſoftly; when it is done enough, bind it wich Leut 
Cullis or with a Bit of Butter worked with Flour, ſee that it has a 
good Taſte, and dreis it in the Diſh it muſt be ſerved in; draw out 
your Eggs on a Napkin, pare them handiomely, put diem above your 
Endives, and ſerve them hot. 

Aorun Time, you may put under your Eggs white, or brown, 
Cucumbes, Celery, Points of Heads of Aſparagus, or young Peaſe. 

Eggs glazed with Cucuimbers. 

TAKE Half a Dozen of Cucumbers, peel them, cut them in ſour, 
take the Seeds out of them, and cut them in Slices, Dice or Ol:ve ; mari- 
nate them with Salt, Pepper, Onions cut in Slices, Vinegar, and Wa- 
ter; when marinated, ſqueeſe them in a Napkin, put them in a Stew- 
pan with a Bit of Butter, and fry them; when they are coloured a lit- 
tle, powcer them with a little Flour, and wet them with Jent Gravy, 
or fat, if you will, for they will be the better; leave it to ſimmer 
flowly a While, take off the Fat, ſec that they have a good Taſte, and 
bind them with your Cullis ; but, if you have none, do it with Butter 
rolled in Flour. Then dreſs your Ragout in the Diſh you ſerve it in, 
and have new-laid Eggs, according to the Size of your Diſh; 


break them at equal Diſtances, that they may lie among the Cucum- 


bers; 


— 2 
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bers; ſeaſon your Eggs a- top with a little Salt and Nutmeg, put them 


on a Stove with a {low Fire, and keep a red-hot Shovel above them, 


to glaze your Eggs. N. B. You mult not poach your Eggs in the Ra- 
gout of Cucumbers, but, when you are ready to ſerve, and your Eggs 
are done, and not hard, ſerve them hot. 

You may dreſs Fggs the ſame Way, with Endives, Lettuce, Celery, 
Heads of Aſparagus, young Peaſe, or Bottoms of Artichokes in Fillets. 


Eggs with Anchoves. 

PUT ſome Water in a Stew-pan upon a Stove, and add a little 
Salt and Vinegar ; when it boils, break four new-laid Eggs in it, co- 
ver your Stew-pan, take it off the Fire, and take Care your Eggs do 
not harden ; when they are done, as they ought, take them out, and 
put them in lukewarm Water; put your Stew-pan on the Fire again, 
and poach your Eggs, four and four, the Quantity you want. Make 
a Sauce with a Bit-of Butter, and a Pinch of Flour, a Daſh of Vine- 
gar, and two Anchovies haſhed ; ſeaſon it with Salt, Pepper, Nutmeg, 
and a little Gravy, or Water; bind your Sauce; when bound, dry 


your Eggs on a clean Napkin, your them handſomely, dreſs them on 
; 0 


the Diſh you ſerve it in, and put ſome Slices of Anchovies a- top of them; 
ſee that your Sauce has a good Taſte, pour it over your Eggs, and 
ſerve hot for a ſecond Courſe, or a By-diſh. 

You may dreſs, the ſame Way, a Cullis cf Craw-fiſh, or Craw-fiſh 
Tails with Eggs, or a green Sauce, or hot Remoulade, or elſe a white, 
green, or brown Ragout, or an alan Sauce. You will find the 
Way of making them, under the Head of Cullis and Sauces. 


Eegs with Sorrel. 

TAKE Sorrel and a few Lettuce, pick and waſh them, put them 
on a Table, and give them a few Cuts with a Knife; put them in a 
Stew-pan with a Bit of Butter, Parſley, and Chives haſhed, and Muſh- 
rooms if you have any; ſeaſon ic with Salt and Pepper, put all on the 
Fire, and let it ftew ſlowly ; being almolt dry, powder it with a Pinch 
of Jour, and wet it with Gravy, or Broth. Then make a Binding 
with Volks of Eggs proportionable to your Quantity of Sorrel, mix 
your Binding wick Cream, or Mill, and put a little Nutmeg to it, 
and ſome fmall Bits of Butter; bind your Sorrel, obſerve it be of a 

ood Taſte, dreſs it in the Diſn you ſerve it in, and put ſome hard 
Rows over it, cut in two or four Pieces; the Volks of your Eggs ſhould 
not be quite hard. You may put under this Sort of hard Eggs ſome 
Endives, Lettuce, Cucumbers, Celery, Heads of Aſparagus, and young 


Peaſe, when in Seaſon, or a white Sauce. 
3 5 


- Engs with Muſhrooms, 

TAKE Muſhrooms, pick and waſh them well, cut them in Slices, 
and put them in a ſmall Stew-pan with a Bit of Butter; let them fly 
a few Turns on the Fire, powder them with a Pinch of Flour, and wet 
them with Broch; ſeaſon them with Salt, Pepper, and a Bundle of {ect 
Herbs, and let them ſimmer ſlowly ; make a Binding with four or five 
Volks of Eggs, and thin it vith Cream, a little Natmeg, and Parfley 
haſhed ; mind that your Ragout taſte well, bind it with your Binding; 
have ſome new-laid Eggs ready and poached in Water, as {aid 3 

rely 
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dreſs them handſomely in their D.ſh, put your Ragout of Muſhrooms 
over them, and ſerve them hot for a ſecond Courſe or By-diſh. 
AnoTHeR Time, fry your Viuſhrooms and wet them with Gravy. 
You may put equally a Ragout of Muſhrooms of both Colours, 
Morilles, Truffles, a haſh'd Sauce, or a Sauce with Gammon cut in 


{mall Dice. 


ges, the Grandmother*s I/ay. 

PUT fix Volk, of Egg in a Stew- pen, ſeaſon them with Salt, a 
little Pepper and Nutmeg, mix and ftir them with good Gravy, 
and {train them through a Steve; then put a Stew-pan with Water 
on a Stove, and put the Diſh you ſerve your Egge in over it, f that 
the Diſt touch the Water; put your Iggs in that Diſh, cover it with 
another Diſh, and put a little Fire on ic. Your Eggs being taftened, 
3 a little Veal-gravy over them, and ſerve them hot for a By- 

iſh. 


ANnoTHER Time, dreſs them with Broth, inſtead of Gravy, 


Leos, the Huguenot Way. 

PUT a Diſh on the Fire with Gravy, break your new-laid Eggs 
in it, and ſeaſon them {lightly with Salt, Pepper. and Nutmeg; put 
a red-hot Iron over them, to make them take a Colour, and poach; 
cover them with another Diſh, that they may have Lime to be done, 
and take Care they do aot grow hard; when enough, take them off, 
and their Gravy, and let it boil in a Stew-pan, that it may clarify ; 
ſtrain it through a ſilk Sieve, put it again over your Eggs, and ſerve 
it hot for a ſecond Courſe. 


Eg9g5, the Huguenot Wav, with Efence. 

PUT a little Ffſence of Gammon of Bicon in a Diſh, and break 
your Eggs, as above; dreſs them, the ſame Way, and, when done, 
put a little Eſſence of Gammon over them, to moiſten them, and ſerve 
them hot for a ſecond Courſe. 


Eggs, the Huguenot Fay, with Lolſter-Cullis. 

PUT alittle of Lobſer-cu!iis in a Diſh, and break the Quantity 
of new-laid Eggs in it which you want; put them on a Stove, and have 
a red-hot Shovel, to poach them a-top ; when done, and not hard, 
put a little Cullis of Lobſters over them, and ſerve them hot for a By- 
diſh. The Manner of making the ſaid Cullis is deſcribed among the 
Culliſſes. 

AxoTHER Time, put Lobſters Tails in your Callis. 


_ Little Janttee. Eggs. 

PUT fix Volks of Eggs in a Diſh, and four with the Whites; put 
ſome Biſkets of bitter Almonds to them, with preſerved Lemon-peel 
haſh'd, a little Water of Orange-flower, or Leaves of criſped Orange- 
flower, a Pinch of Salt, and a little Cream ; put your Dith on the Fire, 
and be till ſtirring with a wooden or filyer Spoon. When your Eggs 
are done, ſpread them over the Brim of your Diſh, powder them with 
Sugar, glaze them with a red-hot Pan, and ſerve them hot for a By- 


diſh. 
B & eg 
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Eggs with Milk, 

PUT a Pint cf Milk in a S:ew-pan with a Bit of Sugar, a little 
Cinnamon in a Stick, Bit of green Lemon- peel, and a Pinch of Co- 
riander pounded, bil them, and let them cool; when cold, put a 
S ere aver a Diſh, break fix Eggs 1n it, take off the Whites of three 
of them, pour your M:i.k over them, and ſtrain the Whole through 
your Sieve once or twice; when ſtrained, put a Stew-pan on the Fire 
with ſo much Water, that it touch the Bottom of your Diſh, and put 
the Diſh you ſerve in on it; pour your ſaid ſtrained Preparation in it, 
and cover it with another Diſh, with Fire upon it; when done enough, 

owder it with Sugar, glaze it with a red-hot Pan, and ſerve it either 
E or cold, for a ſecond Courſe. 


FE.g9g5 with Bacon. 

HAV Eſcme melted Bacon, then get ſtreak'd Bacon, and cut it in 
as ſmal Dice as you can, and enough, that there may be ſome for all 
your Egge; your {mall Dice being made, put them on the Fire, in a 
Stew-pan, to melt Part of their Fat away: Then put melted Bacon, 
about a ſmall Lade, in a Stew-pan, with about a Dozen of your {mall 
Dice, ſtoop your Stew-pan on one Side, and break one Egg into it, 
keeping it as round as you can. The ſmall Dice will, if you take 
Care, itick to the Egg; mind a'fo, that the Volk be not hard. Poach 
all the Eggs you dreſs, one after another, the ſame Way. If you 
have ſmall Dice lefr, put them in a Stew-pan with a little Cullis and 
Gravy ;z if you have none left, cut ſome, and dreſs them as the former, 
Your ſmall Dice beivg fried, and having a good Reliſh, put a Lemon- 


juice to them, dreſs your Eggs in their Diſh, put your Dice above 
them, and ſerve them hot. | 


Eggs with Bacon, the Engliſh Way. 

PUT a ſmall Ladle of Cullis in the Diſh you ferve your Eggs in, 
and break a Dozen of Eggs into it, more or leſs, according to the 
S:ze of your Diſh; have ſome ſtreak'd Bacon almoſt boiled, cut the 
Length of Half a Finger, and as thick as the Blade of a Knife; have 
Bits of Bread cut, the fame Way, and fry them with a little Butter, 
to give them a Colour; then put them about your Diſh with a Slice of 
Bacon between each Piece of Bread, and put alſo a few of them over 
your Eggs; ſeaſon your Eggs with a little Salt, Pepper, and Nutmeg ; 
wet them with a little Cullis, and let them do, with Fire under and 


a-top, but take Care their Volks do not harden ;. when enough, ſerve 
them hot for a By-diſh. 


Eggs, the Engliſh Way. 

PU T ſome But'er, or Hog's-lard, in a Pan, or Stew-pan, on the 
Fire, and, when it is very hot, break an Egg in it, and let it colour 
on all Sides; poach as many as you will ſerve in your Diſh, the ſame 
Way ; your Eggs being poached, make a little Sauce : Knead a little 
Bit of Butter in F:cur, and put it in a Stew-pan with a little Gravy, 
Salt, Pepper, and a little Daſh of Vinegar; bind your Sauce, put 


: in he Diſh, you ſerve it in, put your Eggs above it, and ſerve it 
Ot. 


Eres 


Eggs fry'd whole, or dropp'd in Butter. 

R UB over with Butter the Bottom of the Diſh you ſerve your E 
in, break as many Eggs in it as it may handſomely hold, ſeaſon them 
with a little Salt, Pepper, and Nutmeg, and put a little Cream, or 
Mill:, to them; put them on a ſmall Fire, cover them with another 


Diſh, have a red-hot Iron, to give them a Colour, and, being done 
ſerve them hot. : 


Exgs dropped in Cream, the Piedmont Way. 

FI LL a Dith almoſt full of Cream, put it on the Fire, and, when 
the Cream boils, break as many Eggs in it as your Diſh will hold ; 
ſeaſon them with Salt, Pepper, and Nutmeg, cover them with 
3 Dich, take Care they be not hard, and, when enough, ſerve 
them hot. 


Eggs, the Lombardy Way. 

POACH ſome Eggs in boiling Water ; being poach'd, put them 
in cold Water, take the Yolks out of it, and let them not be hard ; 
when the Volks are taken out, fill the Whites with very fine paſted 
Cream well ſeaſoned, put ſome Marmalade of Apricocks in your Cream, 
garniſh the Bottom of a {mall Diſh with it, and put your Cream upon 
a Stove, to let it harden ; then powder your Eggs with Sugar, put 
them a Moment in the Oven, glaze them with a red-hot Iron, powder 
them with ſmall Sugar-plums, and ſerve them hot. 


Eggs, the Antidame J/ay. 


HAVE ſome Parlley, Chives, Anchovies, and Capers, and haſh 


them each ſeparately ; put ſome good ſweet Oil of Olives in the Diſh 
you ſerve in, break 6x Eggs in it, take four other Eggs, put their 
Yolks on a Diſh, and whip the Whites into Snow ; when they are 
thoroughly whipped, put the Volks with the Parſley, Chives, Ancho- 
vies, and Capers, and beat them all well together ; ſeaſon it with 
Salt, Pepper, a little Nutmeg, and a Lemon-juice ; then put this 
Compoſition with your other Eggs that are already in the Diſh, and 
Jet them do with Fire under and a-top ; they mult not be left long ſo, 
for a Moment is enough to do them. When enough, ſerve them 
hot, 


A Pancake with Gammon of Bacon. 

TAKE of Gammon of Bicon, ready boiled, Nothing but the 
Lean, and haſh it; break the Quantity of Eggs you want for your 
Pancake, ſeaſon them with a little Pepper, haſl'd Parſley, and put 
the Half of your haſh'd Gammon, and a Spoonful of Cream, to it ; 
beat the Whole well together, make your Pancake, dreis it in a Diſh, 
and let it not come over the Brim of the Diſh ; put the reit of your 
Gammon haſh'd in a Stew-pan with a little Cullis, put it above your 
Pancake, and ſerve it hot. 


A Pancake of a Calf*s Kidney. 

TAKE a Calf's Kidney with its Fat, ready boiled, and haſh it well 
with Parſley ; take the Quantity of Eggs you think fit for your Pancake, 
break them in a Stew-pan, ſeaſon them with a little Salt, and put 

B b 2 your 
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your haſl'd Kidney and three or four Spoonfuls of Cream in it; fry 
your Pancake with good Batter, dreſs it in a Diſh, and ſerve it hot for 
a ſecond Courle. 


A Pancake puſfed with a Kidney of Veal, 

TAKE a Calf's Kidney roaſted, hath it with its Fat; being well 
haſh'd, put it in a Stew-pan, a ſmall While, on the Fire to warm it, 
take it from the Tire, and put one Baſtipg-ladle of ſweet Cream to it; 
add twelve Yolks of Eggs, and whip the Whites of them into Froth 
or Snow; {ſeaſon your Preparation with a little Salt, haſt'd Parſley, 
and a little preſere'd Lemon-peel haſn'd; put your twelve Whites beat 
into Snow with the reſt, and beat them well; put a Bit of Butter in a 
Pan, and, when weited, put your Volks and Whites and all to it; let 
it do itowly, and have a red- hot Iron over it. Then put your Pancake 
in the Diſh you ſerve it in, and put it on a Stove, that it may puff or 
riſe; when 1iſ-:n high enough, powder it with Sugar, glaze it with a 
red-hot Pan, or Shovel, but do nut touch the Pancake, and ſerve it hot 
for a ſecond Cuutle, 

A Pancake with Sugar. 


WHIP twelve Whites of Eggs into Froth or Snow, and put their 
Volks to them with Lemon haſh'd very ſmall, ſome Cream, and Salt; 
the Whole being thoroughly beat together, put a Bit of Butter in a Pan 
on the Fire; your Butter being hot, put your Eggs in it, and, when 
your Pancike is enough. diets it in its Diſh, powcer it with Sugar, 
glaze it, at ihe ſume Time, with a red-hot Pan, or Shovel, and ſerve 
it hot. 

A Pancake, auth Beaus, cr other Greens, with Cream. 

JAKE Bean, take of the II ſtes, and fry them with a little But- 
ter, a Sprig of Pa:fley, and a Chive; put a litt'e Cream to it, ſeaſon 
it ſlightly, and let it do on a ſlow Fire; make a Pancake with new-laid 
Eggs, and a little Cream, and {alt it, at Diſcretion; when enough, 
dreſs it on a Diſh, bind the Beans with one or two Volks of Eggs, 
pour them over your Pancakes, let them fill your Diſh to the Brim, 
and ſerve it hot. 

A Pancae, the Noailles Vay. 

TAKE a Quart of Miilz, and put in a Stew-pan a filver Spoonful 
of Rice-Flour and a little Salt; mix that Flour, fir it with a little 
Milk, put eight Volks of new-laid Eggs, and mix them well with the 
Remainder of your Quart of Mill; add Half a Pint of Cream, a ſmall 
Stick of Cinnamon, and Sugar in Proportion; let it do on a Stove, 
ſtirring continually, till it begins to boil ; then take it off, and let it 
cool; haſh ſome green preſerv'd Lemon-pcel, with bitter Almond- 
biſkets, other Biſcets, and a little Orarge-fawer Water, mix the 
Whole with your Cream, and take out your Stick of Cinnamon; take 
eighteen new-laid Fggs, Whip the Whites, as for Meringues, and 
put twelve of the Yolks to them, fill whipping them; pour your 
Cree m prepared in it, and mix all well together; rub a Pulpeton- pan, 
or Stew-pan, all over with good Butter, put your Pancake in it, and 
put it in the Oven; when done, put it in a Diſh upſide down, and: 
ſerve 
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ferve it hot. You may, if you will, glaze it with Sugar, and a red- 
hot Pan, or Shovel. | 
A Pancake with Marrow, 

TAKE a Quarter of a Pound of ſweet Almond: and Huf a Dozen 
of B.tier Ones, peel them, and pound them, ſprinkling them with a 
little Milk and Water of Ocange-flowers, leſt it fhou!d tuen; being 
pounded, add ſome green Lemon- peel haſhed, ſome dry P:eferves, 
ſuch as Apricots and others, and as big as a Fiſt of Brel-marrow; 
pound the Whole over again, and wet it well with Haifa Pint of Cream, 
to make it liquid. Lake eighteen freſh Eggs, whip the Whites of 
them, and put the Volks to them, with the A'mond-paite and Mar- 
row of Bret pounded; mix the Whole well together, and put a little 
Salt to it ; rub a Stew-pan, or Pulpeton-pan, all over with good But- 
ter, put your Pancake in it, and put it in the Oven; when enough, 
turn it, dreſs it on a Diſh, glaze it with powder'd Sugar and a red- 
hot Iron, ard ſerve it hot tor a ſecond Courte. 

A Pancake rell'd with Cruſts 7 Brend. 

TAKE ſome Cruits of Bread very dry, as large as a Sixpence, a 
little Parſley, Chives haſh'd, and Muſhrooms ; beat eighteen Eggs, 
and put your haſl''d Parſley, Chives, and Muſhrooms, with a Biſting- 
ſpoonful of Cream, a little Salt, Pepper, and Crutts cf Bread; then 
beat ycur Eggs, and put ſome good Butter in your Pan; when well 
melted, put your Eggs in it, and form your Pancake; when done 
enough, roll it round from one End to the other, dreſs it handſomely 
in its Diſh, and ſerve it hot tor a ſecond Courle. 


A Pancake with Or$ers. 

TAK E Oyſters, blanch them in their Liquor, clean them hand- 
ſomely one by one, and put them on a Plate; fry two third Parts of 
your Oy lers in a Siew-pan with a little Butter, wet them with ſome 
of their own Liquor, and a little Cullis, and put a little Pepper to 
them. See that your Oyſters be not too much done, and that your 
Ragout has a good Taſte, Break a Dozen of Eggs, ſea ſon them with 
a little Salt, and haſh'd Parſley; have ſome Cruits of Bread as big as 
a Shilling, give three or four Cuts with your Kuife to each of the third 
Part of Oyſters you have left, put them in your Eggs with a little 
Cream, and beat the Whole well together. Put ſome Butter in a Pan, 
and, when it is melted, put your Pancake in it, and put it on the Fire, 
ſtirring it all the While; when it is done, put in your Ragout of Oy - 
ſters, without their Sauce, roll your Pancake in the Pan, turn it 
immediately upſide down in the Diſh you ſerve it in, pour your Oy- 
{tcr-lauce over it, and ſerve it hot for a ſecond Courle. 

A Pancake with Craw-fiſh, 

MAKE a Ragout of Craw-fiſh Tails, Muſhrooms,and green Truf- 
fles, if you have any. (You will find the Manner of making it, in 
the Chapter of Calliqſis.) Your Ragout being done, take the thiid 
Part of it and haſh it; break twelve Eggs, put a little Cream to them, 
with Parſley and Chives haſh'd, and beat them all together; put ſome 
Butter in a Pan, and make your Pancake; when it is done, put your 
Craw-fiſh over them, without their Sauce; roll your Pancake imme- 
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diately in the Diſh you ſerve it in. Then put your Sauce of Craw-fiſh 
Tails over them, ſerve them hot for a ſecond Courſe, and ſee that the 
W hole has a good Reliſh. | 

A Pancake in Galantine. 

T O this Pancake belong ſeveral Ragouts; one of Gammon of Ba- 
con cut in ſmall Dice, another of Truffles, another of fat Livers cut in 
Dice, another of Muſhrooms, and one of Sweet-breads of Veal cut in 
Dice. That of Sweet-breads of Veal, cut in Dice, is made in the fol- 
lowing Manner: Your Sweet-breads being cut in Dice, take a few 
Muſhrooms, fry them in a Stew-pan with melted Bacon, wet them 
with a little Gravy, and let them toak on a ſlow Fire, for a Quarter 
of an Hour; take off all the Fat, bind with a Cullis of Veal and Gam- 
mon of Bacon, and fry the other Ragouts, the ſame Way, each in a 
Stew-pan ; being ready done, take a third Part of each Ragout, which 
haſh ſeparately, Make fix Pancakes, of eight Fggs each, in ſix Diſh- 
es, and put their different Ragout to each of them, the ſaid Ragout 
being haſh'd, firſt, with a little Parſley, a littie Cream, and tome 
ſmall Cruſts of Bread ; beat each of them in their own Diſh, heat 
your fix Ragouts, and fee that they have a good Reliſh, and not too 
much, or too thin a Sauce. You commonly ſerve this Pancake in a 
Pan; it may be ſerved alſo in a Diſh, Put a Pan on the Fire with 
good Butter, and make one of your Pancakes; when it is done, turn it 
uplide down in a Diſh, and dreſs it handſomely in your Pan, or 
large Diſh ; pour your Ragout (of which fome is haſhed) above it ; 
make another Pancake, and, when it is done, turn it upſide down; drefs 
it above the other, and put its Ragout above it, being the {ſame of 
which Part is haſhed in the Pancake; make the remaining four, tlie 
ſame Way, putting them upſide down above each other, with their 
different Ragouts, and, whea they are done, ſerve them hot for a ſe- 


cond Courle. 
A Pancake with Blood. 


TAKE fifteen new-laid Eggs, whip their Whites into Froth, and 
put the Volks to them; take the Blood of ten or twelve Pigeons, 
which ſtrain through a Sieve, put it in your Pancake, and whip it ; 
put a little Salt and Pepper to it, and a Quarter of a Pound of 

ood Butter cut in ſmall Bits, with four or five filver Spoonfuls of Cream; 
whip the Whole well together, and put another Quarter of a Pound, or 
more, of good Butter in a Pan over a good clear Fire; when your But- 
ter is mel ed, put your Pancake into it, and turn it always on the Fire, 
till it is done; have a red-hot Shovel, or Pan, and put it above your 


Pancake, fo that it may do a top, dreſs it on its Diſh, and ſerve it hot 


for a ſecond Courſe, 
A ſtuffed Pancake. 
TAKE the Breaſt of a Chicken, or ſome other Kind of Fowls, roaſt- 


ed and cut in Dice, ſome Muſhrooms, and Gammon of Bacon alſo cut 
in Dice, fat Livers, Truffles, and other Garniſh, the Whole in a Ra- 
gout ; form your Pancake, and, before you dreſs it on its Diſh, put a 
Crumb, or Cruſt, of Bread to it, pour your Ragout in the ſame Pan, 
and dreſs your Pancake handſomely on its Diſh. When you ſerve it, 
wet it wit a little Gravy, and ſerve it hot, You may ſtuff your do 

cakes 


The MODERN Cooxr, 5 


cakes with all Sorts of Ragouts, fo I will ſay no more about it, but 
that they may be of Kiinics of Veal, Livers cf Rabbits, cr Leverets, 
Sweet-breads of Veal, fat L1VErsS, Sc. both for Fail Uays Or Lent, or 
with a Staffing of Fiſh, of Roes of Carps, and Stuifings of Herbs. 


A Pancake with the Liver of a Roe-biick, 
TAKE the Liver of a Roe-buck, take the Skin off, and haſh it very 


ſmall ; take a large Bit of Butter, and put it on the Fire in a Stew-pan, 
with a few Chives, Muſhrooms, and Parſtey haſhed ; pur your haiked 
Liver to it, and ſeaſon it with salt, Pepper, ſweet Herbs, and fine Spices ; 
take it off the Fire, when done, and let it cool; when it is cold, breal: 
a Dozen of Eggs in it, both Whites and Volke, beat the Whole toge- ſh 
ther, and put a Pan on the Fire with good Butter; when it is melted, : 10 


pour your Pancake in it, take a red-hot Shovel, hold it over; our Pan- "18 
cake, that it may do a- top as well as under, dreſs it in its Diſh, and ſerve R 9 
it hot. 7 
A Pancake in Poupiet. þ 
BREAK two Dozen of Eggs, and ſeaſon them with galt, Pepper, 4 
Chives, Parſley, and Muſhrooms haſhed, ſweet Herbs, and fine Spices. Mo. 
Make a Haſh of roaſted Fowls, ſuch as Chickens, Partridges, or Pige- 5 
ons; theſe being haſnhed very ſmall, put them in a Stew-pan, and ſca- 4 
ſon them with Salt, Pepper, Chives, Parſley, ſweet Herbs, fine Spices, | Fi 
and a Bit of Rocambvole hafhed together, with the juice of a Lemon; fee 1 
they have a good Reliſh, and put ſeven or eight Yolks of Eggs to it, 1 
to bind the Haſh together; pat a Pan on the Fire with a large Bit of thy 
Butter, and, when it is melted, put the Half of your Eggs mit. When "il 
your Pancabe is done, ſpread one Half of your Hath all over your 1 
Pancake, roll it very cloſe, take it out of the Pan, and put all in a 4s: 
Baking-pan ; then do the fame with the other Half. Both your Pan- | 
cakes being thus done, ſprinkle them with melted Butter, and bread F 
them with Crumbs of Bread raſped very ſmall, or with halt Pormeſar ik 
Cheeſe and half Crumbs ; let them take a Colour in the Oven, or with 1 
Fire on the Lid of the Pan; put an Eif-nce of Gammon ia the Diſh "vi 


you ſerve them in, cut your Pancake in Pieces, the Length of four 
Inches, and ſerve them hot for a ſecond Courſe. 

AxoTutr Time, ſerve this Pancake without breading it, and only 
put an Effence over it. You may allo do it, the ſame Way, with Gam- 
nion, or all other Fleſh of Fowls, each ſeparately. 


A Pancake with Eels. 


. BREAK two Dozen of Eggs, and ſeafon tliem with Salt, Pepper, 
Chives, and Parfley haſhed, ſweet Herbs, and fine Spices, and beat 
them well together. Take an Eel, ſtrip it, gut it, take off all the Fleſh, 
and haſh it very ſmall ; take a Bit of Butter, put it in a Stew-pan 
with your Haſh of Eels, and ſeaſon it with Salt, Pepper, Parſley, Chivee, 
and Muſhrooms haſhed, ſweet Herbs, and fine Spices ; put your Haſh 
on the Fire, powder it with a Pinch of Flour, and wet it with a little 
Gravy and a little White- u ine; let it do, let the Sauce be very thort, 
add to it half a Dozen of Yolks of Eggs, to bind it, and mind it has 
a good Reliſh, Then put a Bit of Butter in a Pan on the Fire, put 
one Half of your beaten Eggs, and Part of your Haſh in it ; roll 
it from one End to the other, and put it in the Diſh you ſerve it up in. 
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Make the other Pancake, the fame Way. Both being done, put them 
in a D:th, dip them in melted Butter, bread them with fine Crumbs, cut 
them like Bits of Ecls, let them take a Colour in the Oven, or on the 
Gridiron, put them in Order in their Dith, and ſerve them up hot. 


Eggs mixed and ſtirred with Anchovies, 

BREAK a Dozen of Eggs in a Stew-pan, take away ſix Whites 
from them, mix three or four Anchovies with them, and ſcaſon them 
with a little Salt, Pepper, Nutmeg, Gravy, ſome Cullis, or Eſſence of 
Gammon of Bacon, if you have any, and a large Bit of freth Butter 
kneaded with a little Flour ; thea let them do, and. when they are 
done enough, put a ſmall Handful of raſped Parmeſa n Cheeſe, with a 
Le non or an Orange-juice, take Care it has a good Relith, and ſerve 
it hot for a By - diſh or ſecond Courle. 

Egos mixed with Truſs, 

BREAT Eggs, as above, a: 4 add ſome Truſſles haſhed very ſmall, 
according to the Seaſon, iuſtead of Cheeſe or Anchovies. Another 
Time, put tome Muſh: 0 me, according to tlie Seaſon, inſtead of Truf- 
fles, or Points of 755 agus. 

beeſe melted 70500 Truſjjles. 

HAVE good IG or Parma Chee, and take the Quantity of 
it you want; cut it all in ſmall lices, or r raſp it, and put it in a Plate, 
or Dub, with half a Glaſs of Water, or rather good d White-wine; 
jeaſon it with Pepper, Nutmeg, Parſley, Chives, or ſome fre 'T rut- 
fes haſhed very ſmall ; put your Dith on a Stove, or Caafit. g-4 lit, 
and pat a Pit of Butter as large as an Egg; when your Cheeſe beg] 
to melt, take Care you ſtir it with what you think pr oper; being mel it. 
ed, take the White of an Egg whipped into i'roth, which put in it, 
and ſtir it wank you may add tae Volk, if you will, Take ſome 
ire of Breac . or toaſt them, let them be as long as your Finger, 
and put them about the Prim of your Dich add an Or ange juice, ai * 
N it hot. Another Time, dreſs it without Trufes, or Parſley, and 

Chives, by adding a {mall Rocambole to thoſe that love it. 


Eggs, lhe Sultancis's Fay. 

GET ſcalded aach with ſome ſtreaked Bacon cut in thin 
Slips, as long as a Thumb, and above half done; take half a Do- 
zen of Eggs, and beat hom well t-gether ; ſeaſon them with Salt, 
Pepper, an and a little freer Bafil in powder, and put ſome Kernels of 
Piſtachocs, ſome ſmall Pieces of your Bacon, with ſome Spoonfuls of 
Cullis and Gravy, and a Piece of good Buiter meltea; put one Half of 

our Eggs in the Diſh you ſerve them up in, garniſh the Brims of your 
Pi with Your Slips of Bac con, and break another half Dogen, or Do- 
zen of Eggs ccording to the Size of your Piſh; put the reſt of your 
cther Fgu5 over them with Kernels of Piſtachoes, aud powder the 
Whole with 8 Sugar, Then put your Diſh on a moderate Fire, with the 
Lid cf a Biking-pan over them, take Care your Eggs be not over 
done, and ſerve them hot for a ſecond Courſe, 

Toe fame, another May. 

BRE AR a Dozen of Egge, Whites and Volks, or according to 
the Size of your Diſh, but not leſs than a Dozen for a ſmall Diſh 

your 
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your Eggs being well beaten, ſeaſon them with a little Salt, Powder- 
ſugar, and Cinnamon, pr ſerved Lemon-peel haſhed, criſped Flower 
of Orange, ſome Kernels of Piſtachoes, and ſome bitter Almond 
Biskets pounded ; put the Diſh you ſerve them in upon a moderate 
Fire, pcur your Compoſition of Eggs in it, and put the Lid of a Bak- 
mg pan over it, with Fire upon it ; when your Eggs begin to riſe, pow- 
der them with Sugar, let them take a ſine Colour, and ſerve them im- 
mediately for a ſecond Courſe or By-dith. 


CH AP: XL VI 
Of dainty Diſhes with Cream, 


Rice-cream. 


ARE two Spoonfuls of Rice- flour, put it in a Stew-pan, mix it 
with good Cream, ſeaſon it with Sugar, and ſtrain it off; put 
it into the Stew-pan again, with a Stick of Cinnamon, a Bit of green 
Lemon- peel, and a little Oranpe-flower Water; let it be done upon 
the Fire, but not very long; when done, and pretty thin, diſh it up, 
put it in a cool Place, and, when pretty cool, terve it up for a dainty 


Diſh. Ir may be glaz'd, as your Fancy leads you. 
Velvet cream. 

TAKE a Pint of Cream, put it with a Bit of Sugar in a Stew-pan 

over the Fire, and take a Couple of Gizzards of either Fowls, or 
Chickens; open them, take out the Skin, waſh it well, and cut it 
very ſmall; put it in a Cup, or other Veſlel, and put in it ſome of 
your. boil'd Cream, lukewarm ;. then put it near hot Cinders, till it 
takes, put it in your Cream, ana {train it off two or three Times; put 
your Diſh on hot Cinders, lay it upon a Level, and put your Cream 
in it, covering it with another Diſn, with a few Charcoals over it; it 
being taken, put it in a cool Place. If you ſerve it up with Ice, put 
it in a tin Mould with Ice both over and under, Creams with Ice 
are made the ſame in a Kitchen. 


Cream lite Velvet with Piſtachoes. 
TAKE a Quart of Cream and a Bit of Sugar, and let it boil, as 
aforeſaid ; take a Quarter of a Pound of ſcalded and well pounded Piſ- 
tachoes, and reſerve a Dozen of whole ones, to put round your Diſh ; 
take a Couple of G:zzards, and order them, as before; put the Piſta- 
ches into your Cream, and the Skin of your Gizzard, as you have 
done with the Cream before; ſtrain off your Cream two or three Times, 
pour it into the Diſh you ſerve it in, and cover it with another Diſh, 
with Charcoal over it; it will take preſently ; then put it in a cool 
Place, and, when you ſerve it up, garniſh your Diſh with the referv'd 
P:tachoes. This will be a cool dainty Diſh, It may be put in Ice, as 
the aforeſaid Cream. ; | 
Tris Way of congealing thoſe Creams is better than to make Uſe 
of Rennet, or Thillle, If your Cream is not green enough, __ 
| ome 
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ſome Spinage, ſqueeſe, pound, and put it in your Cream, and it will 


be green enough. If you will make it red, take Cochineal, or ſome 
Juice of bak'd Beets, 4 


3 ; 
Cream of Piſtachoes, as Bain Marie. 


TAKE a Quart of Cream, or Milk, put in a Bit of Sugar, a Stick 
of Cinnamon and a Bit of green Lemon, and let it boil a little; put 
init a Quarter of a Pound of ſcalded and well pounded Piſtachoes, and 
reſerve ij. me Piſtachoes whole, to garniſh your Diſh with. When I 
ſay a Quarter of a Pound, it is only for a {mall Dith ; for the Quantity 
muſt be proportionable to the Bigneſ- of the Diſh. Set your Sieve over 
a Diſh, pour in your Cream of Piltachoves, with ſix Volks of Eggs, 
and ſtrain it off two or three Times; after this, put a Stew-pan full of 
Water on a Stove, and, put a Diſh bigger than your Stew-pan over 
your ſaid Stew-pan, ſo that the Bottom of the Diſh may touch the 


Water; then put it in your Cream, cover it with another Diſh, and 


turn it upſide down with ſome Charcoal over it. Your Cream being 
taken, ſerve it up either hot, or cold. 


Jelvet- cream, with Chocolate. 

TAKE a Quart of Cream; put in it a Bit of Sugar, a Stick of 
Cinnamon, and a Bit of green Lemon- peel, with a Quarter of a Pound 
of Chocolate broken in Pieces, and Jet it boil all together; your Cho- 
colate being well mixt and boil'd, and your Cream palatable, take it 
off; then take two or three Gizzards of either Fow!s, or Chickens, 
open them, take out the Skins, and waſh and cut them ſmall ; put 
theſe Skins in a Cup, or other Veſſel, with a Glaſs of your lukewarm 
Cream, and put it near the Fire, or on hot Cinders ;>as foon as it is 
taken, put it in your Chocolate-cream, and ſtrain it off two or three 
Times; then put a Diſh over hot Cinders very level, pour into it 


your Cream, and cover it with another Diſh with ſome Charcoal 


over it. Your Cream being taken, put it in a cool Place, 
and uſe it, when you will. You may alſo put it in Ice, if you 
pleaſe. 
Chocolate-cream, after the Manner of Bain Marie, 

YOUR Cream being bo1'?d and order'd, as aforeſaid, place your 
Sieve upon your Diſh, and put in it fix Volks of Eggs, with your 
Chocolate-cream prepar'd, as before; ſtrain it through a Sjeve, put a 
S:ew-pan full of Water on the Fire, let the Bottom of your Diſh touch 
the Water, put your Cream in it, and cover it with another Diſh, 
with Fire over it. Your Cream being taken, put it in a cool Place, 
and ſerve it up for a dainty Diſh, either cold, or hot. 


Tea-Ccream. 

TAKE a Quart of Cream, ard put it over the Fire in a Stew-pan 
with a Bit of Sugar, and about a Quarter of an Ounce of the beſt Tea; 
let your Tea boil in the Cream, keep it ſtirring, till it has taken the 
Taſte of the Tea, take it of, and take two or three Gizzards of either 
Fowls, or Chickens ; open them, take out the Skin, waſh it, and cut 
it ſmall; put it in a Cup, or other Veſſel, with a Glaſs of Tea-cream, 
and put your Cup near the Fire, or over hot Cinders; as ſoon as it is 
taken, put it in your Tea-cream, ftrain it off two or three Times into 

your 
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your Diſh, put it on hot Cinders, and cover it with another Diſh, with 
Fire over it. Your Cream being taken, put it in a cool Place, and 
ſerve it up for a dainty Diſh. 

Ir you will do your Tea- cream, as Bain Marie, break into it ſix 
Volks of Eggs, and put your Diſh over a Stew-pan fall of hot Water; 
let the Bott m of your Diſh touch the Water, and cover your Cream 
with another Diſh, with Fire over it. Your Cream being taken, put 
it in a cool Place, and ſerve it up for a dainty Diſh, eicher hot, or 
cold. 

C:ffee-cream. 

TAKE a Quart of Cream, put it in a Stev/-pan with a Bit of Sugar, 
and two Spoontuls of grounded Coffee, Jet it boil all together, and take 
it off; take two or thiee Gizzards of either Fowls, or Chickens, open 
them, take off the Skin, waſh it, cut it ſmall, and put it in a Cup, into 
which put a Glaſs of Coffee cream; then put this Cup near the Fire, 
or on hot Cinders; when it is taken, put it in your Coffee cream, and 
ſtrain it off two or three Times; pur your Cream on hot Cinders in a 
Diſh, and cover the ſame with another, with Fire over it. Your 
Cream being taken, put it in a cool Place, and ſerve it up for a dainty 
Diſh. You may put it in Ice, as ſaid before. 

Orange-flower Cream. 

TAKE a Quart of Cream, and put it into a Stew-pan with a Bit of 
Sugar, and {ome criſped Orange-flower, which mult prevail; let all boil 
together, and, it being taken off from the Fire, take two or three 
G:2zzards cf either Fowls, or Chickens ; open them, take off the Skin, 
waſh it, cut it ſmall, and put it in a Cup full of your Orapge- flower 
Cream; put this Cup near the Fire, or on ſome hot Cinders, and, 
this Cream being taken, put it in a Stew-pan, wich the Remainder of 
your Orange-tlower Cream, which ſtrain of diieGly two or three 
Times; put your Diſh on hot Cinders, put in your Cream, ſet the 
Diſh level, and cover it with another Diſh with a little Fire over it. 
The Cream being taken, put it in a cool Place, and ſerve it up for a 
dainty Diſh. 

Tart Cinnamon-cream is made, after the ſame Manner. 

A while and thin Cream, 

PUT ia a Stew-pan about two Spoonfuls of fine Flour, mixt with 
a Quart of Milk, or Cream; put in it Sugar, Cinnamon, Orange- 
flower Water, and grated Lemon; put the Stew pan on the Fire, kcep 
it ſtirring, and, being boiPd thin and palatable, ftrain it off; then 
mix with your Cream {ix Whites of Eggs beaten to Snow, diſh it up, 
and put it in a cool Place, to be ferv'd, when you pleaſe. 

Piaſtry- cream. 

I F you will make enough to ſerve ſeveral Times, beat up twelve 
Eggs, take Half a Pound of fine Flour, rather more than leſs, and 
ſtr it all together; add another Dozen of Egge, beating them up with 
the reit, and put about three Quarts of Milk in a Stew-pan, to boil ; 
when it boils, pour all into it, and keep it ſtirring; put in it a little 
Salt and about Half a Pound of Butter, and let it boil enough, but let 
it not ſtick to the Bottom; your Cream being thickened and boiled 

enough, 


. : 1 — 
. 1 — BOS . 
"wr — + — — 


— — — 


380 The Mop ER NY Cook. 


enough, put it in another Stew-pan, till it be cold. When you make 
Cuſtards of this Cream, put it in a Stew- pan, add ſome Sugar, and 
preſerved green Lemon-peel cut ſmall, with a little Orange flower 
Water, five Whites of Eggs beat up to Snow, ſome melted Marrow, 
or Peet-iever, or melted Butter. Ihe Whole being well mixt and 
ſtrain'd off, make your Cuſtards with good Puff. paſte; make a Border 


round, and put in your Cream, When your Cuſtards are baked, glaze 
them, And ſerve them up for a dainty Dich. 


Burnt Cream. 

TAKE four or five Volks of Eggs, more or leſs, beat them up in 
a Stew-pan with a Duit of Flour, and pour in it, by Degrees, about a 
Pint of Milk; put in it a little Stick of Cinnamon and ſome green 
Lemon- pl el; but, to make it the more delicate, mix with it ſome 
pounded Piſtachces or Almonds, or bitter Almond-biſkcets, and a little 
Orange- lower Water; put it on a Stove with a briſk Fire, and ſtir it, 
leſt it itick to the Bottom; when done, put a Diſh on a very hot Stove 
with Sugar and a little Water; the Sugar being coloured, put in your 
Cream, and draw together the Sugar with a Enife from the Border over 
your Cream, and ſerve it up immediately. If you have no 
filver Diſh, burn your Cream in a Stew pan, and ſlide it in ycur 
Diſh. | 

Cream, the Italian Way. 

TAE E about a Pint of Milk, more or leſs; to make it the more 
reliſhing, put in ſome Sugar, a Stick of Cinnamon, and 2 little Salt; 
being boiled, ſtrain it three or four Times through a Sieve, with four 
or five Volk of ncw-laid Eggs, put your Diſh over the Fire, put in it 
your Milk, and cover your Diſh, with Fire under and over, till your 
Cream is well taken. It muſt be ſerv'd up hot. All theſe dainty Diſhes 
will be more delicious with Cream than with Milk. 

Crackiing Cream. 

T AEE four or five Volks of Eggs, more or leſs, beat them up, 
and pour in, by Degrees, ſome Miik, till your Diſh be almoſt i'd ; 
put in it grated Sugar, preen JLemon- peel raſp'd, and put your Diſh 
over a quick Fire; ſtir your Milk, till it be almoſt taken, lower your 
Fire, and keep it flirring; put ſome of your Cream round your Diſh, 
jeaving but little in the Bottom; rake Care your Cream is not burnt, 
but only ſticking to the Diſh 3 when done enough, colour it with a 
Fire- ſhovel red-hut ; then, with tne Point of a Knite, looſen your 
Cream round the Diſh, without breaking it, and put it again in the 
Diſh it yas in before, to let it dry a little more in the Oven, till it be 
much diminiſn'd and Crackling. 

Cream with the White of a Capon. 

YOUR Capon being drawn, truſſed, roaſted, and grown cold, bone 
it, take off the Skin, and cut the Fleſh ſmall ; take a Quarter of a 
Pound of ſweet Almonds peeled, and pound with your Fleſh ; put in a 
Stew-pan good Broth and Veal-gravy, with Crumbs of Bread, and Mutſh- 
rooms cut 1:nall ; let it boil together, and when taken off, mix with 
it the ſaid Capon-flcth, and the pounded Almonds and Gravy ; then 


ſtrain 
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ſtrain it two or three Times through a Sieve into a Diſh, with your 
Cream of Capon and five Volks of Eggs; all this being put on hot Cin- 
ders, in the Diſh you deſign to ſerve up, and covered with Fire under and 
over, let your Fire be moderate, and, your Cream being taken, ſerve it 
up hot for a dainty Diſh. | 

You may make Creams with the White of Partridges, Pheaſants, or 
other Fowls, after the fame Manner. 

Fried Cream. 

MIX a Quart of Milk with two Handfuls of fine Flour, with the Volles 
and Whites of eight or nine Eggs well beat together; this being well 
mixed, put in a little Salt, ſome Butter, and ſome Lemon-peel cut ſmall, 
with Orange-flower Water, and ſtir the Whole together on the Stove, till 
your Cream be thick. Your Cream being done, firew Flour over your 
Dreſſer, and pour your Cream over it. When grown cold, it looks like 
a Pancake, Then cut it into Pieces as big as you pleaſe, iry it in hot 
Hog's-lard, taking Care not to let it ſcatter. Your Cream being fried, 
dith it up with ſome Sugar, glaze it, if you pleaſe, with a red-hot Fire- 
Shovel, and ſerve it hot. 

ALL Sorts of Creams are made more delicate with Rice-flower, than 
with common Flower only. You may likewiſe dip your Cream in beaten 
Eggs, ſtrew it with Crumbs of Bread, and dreſs it, the ſame Way. 

Sweet Cream. 

BOIL two Quarts of Milk and a Quart of Cream ; when it boils 
up, take it off: 'take off the Cream, which put in a Plate; let it 
ſtand a little, put your Pan on again, and ſo fill up your Plate, by 
Degrees, putting into it ſome Orange-flower Water with Sugar, before 
you ſerve it up. 

Another Sort of white and thin Cream. 

THREE Halſ-pints of Milk, with half a Quarter of a Pound of 

ugar, being boiled, about ſeven Minutes, take it off from the Fire, 
put in it two Whites of Eggs well beaten, and far it all together; pur 
your Milk on again, let it boil a little, and keep it ſtirring; diſh it up, 
putting over it Orange-flower Water, and fine Sugar, and colour it 
with a red hot Fire-ſhovel. 

Cinxamon-CREAm is made after the ſame Manner. 

Blanch a Manger, 

TAKE two Calves-feet, and bone them; take a Fow!, draw it, 
and {lit it in the Back, to take out the Lungs; paſs all togetizer through 
ſeveral Waters, blanch it in boiling Water, and, this done, keep it a 
little While in freſh Water; then put it into a Kettle or carthen Pot, 
with about two Quarts and a Pint of Water, boil it, skim it, cover 
the Kettle, and draw it a little back, to boil it flowly, till half of the 
Broth is boiled away; when boiled, put a little cf this Broth on 'a 
Plate, and let it turn to Jelly. If you find the Broth too weak, boil it 
a little more, but, if too ftrong, put a little Water in it; ſtrain your 
Broth through a Napkin into a Stew-pan, let it ſtand a Minute, and 
take off the Fat. If you will make but one Diſh of your B/anch a Man- 
ger, take no more Broth than is require:l to fill it up. Take Half a Pound 
cf ſweet Alnonds, blanch them in Water, wipe them with a _ 

Cloth, 
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Cloth, and peel and pound them, putting to it now and then a little 
Milk; this done, fi] your Diſh with ſome of your Broth, putting in it 
a ſufficient Quantity of S-gar, a Stick of Cinnamon, and ſome Zeſts 
of green Lemon-peel, and put it on a Stove ;z when hot, take it off, 
and mix it with pounded Al monds; then put it on again, and ftrain 
it through a Napkin, or a Steve, into a Diſh ; do the ſame over again 
the bette to ſtr.in cf your Almond; put a Sheet of white Paper over 
It, to take of the Fat, pu a Drop of Orange-flower Water in it, 
put it into your Dich, or Bowl, to make a Jelly, and ſerve it up 
cold. 
Ox you may take Calves Feet only and no Fow!ls. 


Blanch a Manger wwizh Hariſ/-horn., 

TAKE about a Pound of grated Harti-horn, let it boil, till the 
Water is clammy, and ſtrain off your Jelly into a Stew-pan ; put in 
ſome Sugar, a little Salt, ſome Zeſts of green Lemon, a Stick of Cin— 
namon, and two or three Cloves, and put ip ;ome pounded Almonds ; 
your Jelly being hot, ſtrain it off in a Sieve, or Napkin, two or three 
Times, and put over it a Sheet of white Paper, to take off the Scum ; 
then put a Drop of Orange-flower Water, taſte it, let it be palatable, 
diſh it up, and et it ſtand in a cool Place, till it takes. 


Almond paſie fer all Sorts of glaz*d Cuſtards and Crackling 


Cakes, 

SCALD ſome Almonds, wath them in freſh Water, pound them, 
ſprinkling them now and then with ſome Whites of Eggs and Orange- 
flower Water, and let it not turn to Oil; it being very well pounded, 
dry it, and mix it with ſome Sugar in a Stew-pan over the Fire; put 
two or th ee Quarter of a Pound of Sugar to a Pound of Almond-paſte, 
mix it together, and ſtir it, till you ſee it no more ſticking, and, put- 
ting the Back of your Hand over it, it doth not ſtick to it; then take 
your Paſte out, and mix it with powdered Sugar. You may likewiſe 
work this Almond paſte, glaze it, and ſhape it, ſeveral Ways, The 
Parings that remain being dry, put them again in a Mortar, and 
pound them with ſome Whites of Eggs beaten up, which, being ſhaped 
divers Ways, may ſerve to garniſh your Diſh. | 


Cream with Ice for Cuſtards. 

P UT a Syoonfal of fine Flour in a Stew-pan with fix Volks of Eggs, 
and ſome Cream, or Milk, ſeaſoned with a little Salt, Sugar, a Stick 
of Cinnamon, and green Lemon-peel ; let it boil together, keeping it 
thin, and, being ſtrained through a Sieve and grown cold, mix it 
with ſome Whites of Eggs well beaten up; then put it into ſeveral tin 
Boxes, into Ice mixt with Salt, and, at the ſame Time, take Half a 
Dozen of preſerv'd Apricots, half-ſugar'd, in ſuch another Box, 
with Ice, as before. You may take ripe Apricots ſtrewed with 
Sagar, inſtead of the other. Alſo you may take Peaches, Cherries, 
Strawberries and Raſpberries. Whilſt the Fruit and Cream are in Ice, 
make an Abbeſs with fine Almond-paſte, raiſing the ſame on the Bor- 
der round ; being of a good Colour, put the Cream in it, with the 
Fruit over it, and ſerve up your Dith hot. If you make your wm | 
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with Piſtachoes, blanch and pound ſome of them, and put them in 


your Cream, before you ſtrain it off, to be iced, as aforeſaid. 


Other Piſtachoes- cream for Cuftards in Ice. 


PU T about a Quart of Cream in a Stew- pan, wich Sugar, Cinna- 
mon, and green Lemon-peel, and let it boil a little; mix with your 
Cream ſix Volks of Eggs, and ſome blanched and pounded Piſtachoes; 
put the Whole again over the Fire, for a Minute, keep it ſtirring, and 
ſtrain it off preſently two or three Times; your Cream being cold, mix 
it with the Whites of your Eggs, whipp'd up to Snow, and put the 
Whole into tin Boxes covered with Ice; when your Cream boils, put 
ſome Chocolate in it, and do it, as that before, with your Fruit over 
it, when put in your Almond-crcſt, You may likewiſe make 
Uſe of Muſcatella Grapes ſugar'd and iced, inſtead of the aforeſaid 


Fruit. 
An Apple cafe. | 

MAKE a Marmalade with a Dozen of large ſour Apples, Half a 
Pound of Sugar, a Bit of Butter, a little pounded Cinnamon, and five 
Eggs; mix this all together, with a Dozen of Biſkets pounded, and 
Put it in a Baking-pan, with Fire over and under, for Half an Hour 
then take it off, grate Sugar over it, glaze it with a red-hot Fire ſhovel, 
ſcatter over it ſome ſmall Sugar-plums, and ſerve it up for a cold 
dainty Diſh, 

Apples, the Portugueſe Way. 

HOLLOW your Apples, and ſlick into them preſerved Lemon- 
peel; take ſome Paſtry- cream, Biſkets made with bitter Almonds, 
and Marmalade of Apricocks, and mix it all together; Jay this Com- 
Poſition in the Bottom of your Diſh, and put over it as many of your 
Apples as your Diſh will hold; fill up afterwards the hollow Part of 
your Apples with the reſt, ftrew it with Sugar, bake it of a good Co- 
lour, and ſerve it up hot for a dainty Diſh. 


A Sort of Apples, called à la Bourdaloue, in the Form of 


Snails. 

PU in a Stew- pan a Bit of Sugar and Butter, with a little Water 
to melt the Sugar, being ſeaſoned with green Lemon- peel, preſerved 
Lemon-peel, and pounded Cinnamon ; keep it on the Fire, to turn it 
to a thick Syrup ; make a ſmall Hole in your Pippins, dip them ſeveral 
Times in your Syrup, but do not break them ; then fill the Hollow 
of the Apples with their Marmalade, and, they being cold, roll up 
each of them in very thin Paſte, made for a ſhort Cruſt ; roll ſome 
Puff paſte, cut it into ſeveral Slips as thoſe for Cuſtards, and put them 
round your Apples, beginning from the Bottom to the Top, winding 
them round your Apples, ſo that they may look like ſo many Snails ; 
when your Apples are baked, ſtrew them with Sugar, glaze them with 
a red-hot Fire ſhovel, and ſerve them up hot for a dainty Diſh. 


A Loaf made, the Dauphine Way, 


MIX in a Stew-pan two or three Spoonfuls of fine Flour with a 


ſufficient Quantity of Milk; put in it nine or ten Yolks of Eggs, with 
four or five Whites, a Bit of Butter, Sugar, and a Stick of Cinna- 
. Mons 
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mon; this having got a Body on the Fire, add to it ſome green Lemon- 
peel, grated Lemon-peel cut ſmal!, and bitter Almond-biſkets, or, 
inſtead of them, bitter Almonds with a little Orange-flower Water, or 
ſome criſped Leaves of Orange-flower ; mix the Whole together, and 


take a Loaf of a Pound Weight; make a Hole in the Bottom, take out 


the Crumb, and fill it up with ſome of this Cream mixt with Marmalade 
of Apricots. This Loaf having ſoaked in Milk, take it out, put it 
in a Diſh, ſtack with preſerved Lemon-peel, with the Remainder of 
your Cream over it, put it into the Oven, and, when coloured, ſerve 
it up for a dainty Diſh. For a Change, your Loaf being ſoaked and 
drained, fry it in Hog's-lard, putting Sugar over it, glaze it in the 
Oven, and ſerve it up hot. 

Small Loaves called a la Dauphine, made the Dauphine 

Way. 

MAK E a Cream, as that before, put into it ſome Piſtachces and 
Almonds cut in Slices ; take ſome Loaves as {mall as the Circumference 
of a Tea-cup, take out the Crumb, and fill them up with this Cream 
mixt with ſome Mrmalade; this done, ſtop them with the Cruſt 
before taken out, and It theſe Loaves ſoak in ſome Sack, for a Quar- 
ter of an Hour ; now fry. them, ſtrew them with Sugar, let them be 
glazed in the Oven, and ſerve them up immediately for a dainty 
Diſh. 

mall Loaves of Piſtachoes. 

TAKE a Pound of blanched and pounded Piſtachoes, put them in 
a Stew-pan, take ſome Savey Biſkers ſoaked in Cream, and add to it 
preſerved Lemon-peel, cut ſmall, and Sugar, to make it palatable ; 
take ſome ſmall French Loaves five Inches long, and two broad; make 
a Hole in the Bottom, take out the Crumb, fill them up with your Piſ- 
tachoes, ſoak them in Cream, and place them in a Baking pan, fo 
as not to touch each other; ſtrew them with pounded Sugar, let 
them be glazed in the Oven, and ſerve them up hot for a dainty 
Jth. | 

Cream, the Sultaneſs's Way. 

PUT in a Stew-pan three or four Spoonfuls of Rice Flour, and 
twelve Yolks of Eggs, reſerving their Whites to be beat up to Snow 
and uſed, as hereafter : Mix your Flour and Volks together, with as 
much Cream, or Milk, as you think proper, let it boil, and keep 
it ſtirring ; being half boiled, ſeaſon it with a little Salt, ſome Sugar, 
green Lemon-peel grated, ſome preſerved Lemon-peel cut ſmall, ſome 
bitter Almond-biſkets pounded, criſped Orange-flowers, and ſome 
Slices of Eiſtachoes, and let it boil, till done; Jet it be palatable, cool 
it, beat up your reſerved Whites of Fggs, and mix them with your 
Cream; then put into your Diſh your Cream a Finger thick, with 
ſome Slices of Savoy Biſkets over it; pour in it more Cream, lay over 
more Biſkets, and put more Cream over it; put your Diſh over a 
moderate Fire, or {end it to be baked ; cover your Diſh with a little 
Fire over it, that your Cream may riſe, ſtrew it with Sugar, and 
put more Fire over it, to colour it. This Cream muſt be ſerved up 


yery hot. 
Muſco vite 
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A Muſcovite dainty Diſh, called Kaiſſeté. 


PUT in an earthen Pot about a Quart of fine Flour, with five o' ſix 
Quarts of Water, and let it be kept in a cool Place, nine Days, ſtirring 
it now and then; wien you make Uſe of it, take about two J. adles, 
according to the Quantity you make, and put it in a Stew pan over the 
Fire, with a Quart of Cream, and a Lemon uice, without ſtirring it; 
as ſoon a as the Whole is turned to Water, get your Hands to hold the 
Sieve to ſtrain it off, throw away the firſt Water, ſquecſe the Remain- 
der, put it again in a Stew-pan, ſeaſon it with a little Salt, and ſet it 
to bo:l ; when on led, put it in Shells, or tin Veſſels, and let it cool ; 
then turn your Shell, or Veſſel, up ſide Gown into your Diſh, put {ome 
good Cream over it, and f ſerve it up for a dainty 11th. 


'Fnis Diſh may be ſerved up with Sugar, 1 of Cream. 


An Am anciee. 

BLANC about one or two Pounds of {weet Almonds, and pound 
them, moiſtening them now and then with Water, leſt they turn to 
Oil; put a Kette, or a Stew-pan, on the Fire, fo ak it in the Crum 
of a MS Loaf, put in it your Almonds, and keep It Hrring; being 
thickened, ſtrain it off, put it into the Stew-pan again, with a little 
Sugar, Salt, and Cinnamon, and let it boil, till it is pretty thick. 


S HA F. . 


Of Artichokes, Aſparagus, green Peaſe, Cucum- 
bers, and Cabbage. 


. HOT, 
Arlichokes, the Italian May 


with a few green Ola were mf ee ng thei in a Stew: Pan 
over the Fire, wita Half a Glais of good Oil, Pepper, Salt, and 
ſweet Herbs; put in a Baking-pan ſome Slices of Bacon, Pl cc over 
theſe your Articho! ces, put into every Artichoke M uſhrooms and 4 green 
Onions, cover theſe with Slices of Bacon, and put them into the O- 
ven ; being done, take thein out to drain, and diſh them up with u EL. 
ſence of Ham. 


AT another Time, ſerve them up with a white Sauce. 


Artichoxes, the Brigoule I/ay. 

TAKE the middling Sort of Artic hokes, pare them, and take off 
the Choke; put them into a Stew-pan, ſeaſoned with Pepper, Salt, 
a Crum of Garlic cut ſmall, ſome Truffles, Muſhrooms, green Onions, 
and Parſley ;' put it all to your Artichokes, add a Glaſs of Water with 
a Glaſs of Oil, and let them ſtew ; being done, dith them up wi h 
their Liquor and a Lemon.) Juice. 


Cc aArtichotes 
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Artichokes ſmothered. 


TAKE Artichokes, pare them, cut off the Tops of the Leaves, 
and let them boil, till you can take oF the Choke; put in 2 Stew pan 
Slices of Bacon and Beef, and {ome Slices of Onion; put in your Arti— 
chokes, ſeaſoned with Pepper an Salt; cover them with Slices of Bacon, 
moiſten them with Half a Ladle of Broth, cover your Stew-pan, and 
Jet them boil, with Fire under and over; being done, take them out, 
drain them, and difi them up; pour over them Eſſence of Ham, to- 
gether with ſome Slices of Ham, and ſerve them up hot, 


Artichohes in SUrprize. 

TAKE the Pottoms of ſmall Artichokes, blanch them, to take of the 
Choke, and put the Bottoms into a white Braiſe; make a ſmall Salpi- 
con, as follows, sg. Take Sweer-breads of Veal blanched, and cut 
into ſmall ſquare Bits, the Bigneſs of a ſmall Pea, Muſhrooms, I ruffles, 
and Cocks-combs cut into the ſame; put all together in a Stew-pan 
vith a little Cullis, and let it ſtew {ſoftly ; being done, and of a good 
Taſte, take your Bottoms out of their Praiſe, fill one of them with 
your Salpicon, put upon this another Bottom, and ſo go on; ſoak 
them in beaten F ces, ftrew them with Crums of Bread, and let them 
be fried in Hog's lard ; ling fried, Giſh them up, garniſh your Diſh 
with fried Parſley, and ſerve them up hot. 


, N 7 3 "ro . y , 89 ©: 7. , 4 77 { 
Atiesh 24 Te?) a La Ale C Hie _— 
when boiled 


BOI L ſome {mall Artichokes in Water with Salt; add, 
put the Bottoms in a Stew- pan with Butter and Parſley, ſeaſoned with 
Salt and Pepper; thicken your Sauce with Volks of Eggs, a Daſh of 
Vinegar, and a little Broth. | 

Arlichokes with Butter. 

WHEN your Artichokes are boiled, as here above, take off the 
Choke, and make a Sauce with freſh Butter, Vinegar, Salt, and Nut- 
meg, and add a little 1 lour, to thicken the Sauce. 

Fried Artichokes, 

CUT your Artichokes into Bits, take off the Choizes, and let them 
boila little ; take them out, and put them a Soaking with Vinegar, 
Pepper, and Salt; then dip them in a beaten Egg, flour them, and 
let them be flied in Hog's-lard, or drawn Butter, and ſerve them up 
with fried Parſley. You may allo iry them rolled in Flour without 
Eggs, or being blanched, 

The Way of drefſing Cardoons, 

TAKE the Stalks of Cardecs, the fineſt you can get; take off the 
Leaves, che after another, pick the Hearts, cut the Cardoons {fo are 
called the Leaves which you have taken off) which are all good, the 
Length of four or ſive Inches, and throw them into Water; do the 
ame with all your other Cardoons ; put Water over the Fire, put them 
in, and blanch them, till you can eaſily take off the Skin, and throw 
them in cold Mater; waſh them very clean, one after another, without 
uſing a Knife, and keep them whole; being waſhed, put them a 
draining in a Cullender; put in a Kettle a good Lump of Beef-ſewet, 
ſome Slices of Bacon, Half a Lemon cut in Slices, more or leſs, accord- 


ing 
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ing to the Quantity of Cardoons you have; moiſten them with Half 
Broth, and Half Water; put your Kettle over the tire, and, when it 
boils, taſte your Broth, and let it be palatable; then put in your Car- 
doons, let them boil ſoftly, take them out, and drain them in a Cul- 
lender; keep a Cullis in Readine!s like this here deſcriced, wiz. Tae 
a Piece of Veal, cut it in two or tliree Bits, put it in a Stew-pan with 
two or three Slices of Ham, and an Onion and a Carrot cut in two ; 
cover your Stew-pan, put it over the Fire, to ſweat very gentl-, and, 
when your Meat begins to have a Colour, pit in a Duſt of Flour ; flir it, 
moiſten it with good Broth, ſeaſon it with ſweet Baſil and Slices of Le- 
mon, let it ftew gently, and keep it ſtirring ; thicken your Cullis, ſcim 
the hat well off, and rain it through a filk Strainer ; put your Car- 
doons into that Gravy, ſet it over a hot Stove, and le: it be palatable 
and thin; being ready to ſerve up, ſquecſe into it the Juice of an 
Orange, diſh it up, and ſerve it up hot. If your Cullis is too brown, 
or too deep- coloured, put in it a good Lump o! freſh Butter. 

Ir your Cardoons are not touched at Table, ſerve them up the ſame 
another Time; in Diſhing them up, ſtrew tiem with Parmc/un Checſe, 
moiſten them with your Cullis, ſtrewing them again with tue Cleve, 
and let them take a Colour in the Oven, or under the Cover of a Ba- 
king-pan, with Fire under and over. 

AT another Time, if you have not Cardoons enough, put a Cruft 
of Bread in the Bottom of your Diſh, or Pan, putting your Cardoons 

with their Gravy over it; ſtrew them with Parmeſan Cheeſe, moiſten 
them with a little Cullis, go on in ſtres ing them with the Checſe, make 
them take a good Colour, and ſerve them up hot. 

Tan Cardoons being blanched and boiled, as thoſe juſt ſpoken of, 
may ſerve for all Sorts of Courſes; cut them either in Slices, or leave 
them whole as they are. 

Tur may be likewiſe uſed with Soups made either with F.ſh, or 
Fleſh, and need not be dreſſed otherwiſe. The Cardoons alone give 
not the Taſte or Quality to the Soup, and, if you uſe them in Let, 
you need not uſe any Fat; however, blanch them, as before, and ute 
them for what you think fit, ſerving them up with a white Sauce. 


Artichokes with Fritters. 

TAKE ſome Artichokes, order well their Bottoms, and cut of the 
Tops of the Leaves; blanch them, that you may take off the Chokes ; 
the Chokes being taken off, put them in a Kettle with a Lump of But- 
ter, Salt, and a Ladle of Broth, and let them ſoak; take them ou: and 
drain them, and make a Paſte with two Handfuls of Flour and two 
Eggs; moiſten it with Beer, or white Wine, put in it, if you will, a 
little Salt, that your Paſte may be as it ſhould, with Hall a Glaſs of 
Oil, throw your Artichokes into your Palte, and fry them in Hog's- 
lard, or in drawn Butter; being fried, diſh them up, garnith your 
Diſh with fried Parſley, and ſerve it up hot for a Side-diſh. | 

| Artichokes with Oil. | 
TAKE Artichokes, make all Bottoms of them, let them bo'l in 


Water, until you can eaſily take off the Choke, take them out, and 
take off the Choke; put them into a ſmall Kettle with a Lump of But- 
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ter, and Slices of Bacon and Lemons; moiſten them with Water, put. 
ting in a little Salt, and continue to ſte them very ſoſtly; being done 
and very white, rake them out, diſh them up, ſeaſon them with Salt, 
beaten n Pepper, Oil, and Viaes; r, and ſerve them up cold. 

Tusk Sorts of Artichokes in Pottoms may a alſo be uſed or ſerved 
up with a Ham ſauce, with Slices of Ham over them. 

AxoTurR Time, they may be ſerved up with a white Sauce, or 
Gravy- {auce allo with Parmsſun Ch: -ele, diſhing them up with a 
little Cullis over them, and ſome ſcraped Parmeſan Cheeſe, and make 
th em get a Colour in the Oven; in ſerving them up, put in a Lemon- 
juice, and ſerve them up hot. 

Aſparagus with Cream. 

BRE /\ K your Aſparagus into {mall Bits, let them be a little blanch- 
ed in boiling Vater, and put them into Eutter in a Stew. pan, or With 
Hog's lard, if you have not very good B Butter, taking Care that it be 
not all together too füt; put in it Milk and Cream, and ſe u ſon it, by 
Degrees, putting li! ewiſe in it a Bunch of ſweet Herbs; ; before ſerv- 
ing them up, beat up two Yol':s of Eggs with Cream, or Milk, to 
thichlen your broken Aſparagus, put in it A little Sugar, and ſerve them 
up at the {ame Time. ; he {ame may be done with Fottoms of Ar- 
tic hob es, and with green Peale 3 but wich theſe there muſt be Sugar, 


3 "oo 
and a hitle 1 Farſley cut {mall ; as to the reſt, th: y are done all Bn E. 
You may alt make Uſe of Aſp aragus with green Pe ſe, with 


A 
11 Cullis made of Pcaſe 8 nelle, Or other Thi: 88 5 with A Cruſt i in th 
Middle 
Ph uu with Gravy. 
KE Tops of Aſparagus, put them into melted Butter, with Par- 
"og: — and a green Onion Cut im: I, which laſt is taken out 
; | t ic ſtow wy 
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Ain ſcaſan it with It, Pepper, and. Nu meg, ant 
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put in Veal gravy, Eſtence, and Lemon juice, and fſerve it up with a 

ſhort "py They alſo ſerve up whole Aiparagus with Cullis of 


Ham. 
A . O70 295 20710 Butter. 
LET your Aſp ragus boil in Water with Sa't, and take Care they 
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be not ober- one: Being dor * 85 e them out to draii n, and diſh them 


y o 
up; make a Sau ce with B utter, Salt, Vinegar, ard Nutmeg > Or white 
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Pepper, RCCD it ſtirring, and 1 Cut it Ove! þ ON. AZP21 US, V hen diſhed 


up. Thkere is nothing in all this but what is well Known, as well as 
with Siparagus in Sallet. 


T; HE Lay of Far: eving A; Pas 29115. 
TAKE of the hard Sta! 83, let tne ſparagus boil in Broth with 
Salt an! Butter, put them again in cold Water, and let them drain; 
. cold, put the n into a Veſſel where they may lie at their Length, 
DH alt, whole Cloves, green Fe and as mach Water as Vine: 
gar; c ver them Vit Butter melted, as with Artichokes, la ing a 
11 innen Cloch between the two, and | cep them in a Pluce neither too 


hot nor too cold, to make Ut. f them upon Occaſion ; ſoar them, 
and boil them, as the other. You may allo preſerve them in Oil. 


A par „ ts 


The ModERN Coor 


Aſpai agus With O71. 

TAKE ſome Afparagus, Icr2pe them very clean, and let them be 
boiled in hot Water with Salt; obſerve that they be firm, not too much 
done; tae and diſh them up, put in it beaten Pepper, Oil, Salt, and 
Vinegar, and ſerve them up tor a Side-diſh. Andtter Time, ſerve 
them up with a white Sauce, or witt a Gravy-ſauce 


Aſparagus with green Peaſe. 
TAKE the ſmall:{t Sort of Aſparagus, cut them like green Peaſe 
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To 
as ſmall as you can, and ut nothing bat what is tender. If your Af. 


paragus ire large, ſplit them in four. Being thus cut, blanch t them, 
and put them in a Stew pan with a Lu: np of Butter; give them: {owe 
Toſtes upon the Fire, flour them a little, ſeaſon th m with 8. Ut aid 
Pepper, and mo: Fi n them with a little Broth ; let them have a good 
Tate. and thicken them with Volks of Eggs, and a little Nutmeg 1 put 
a TY of Bread into a Diſh, and your Aſparagus over it, and derbe 
them up p hot for a Side- dich. 

Vow: may like iſe ſerve them up with a brown Sauce, mciltening 
them wit! Gray y and Cullis. 

A Side- did 7 Be ſe, the Portugueſe Nu 

YOUR Peaſe being waſhed, cut into them ſome Let! tuce, in Pro 
Tortion to the Peale you have; pu t in it a hit of Sugar as byy os tos 
find of your Thumb, ſome fne Oil, four or five Mint 1-aves cut Call 
with Par ley, Onions, Shale ts, a Cr: um of Garlic, a little Savory, Nut- 
mer, hay ut, a little Pepper, and a little: Broth put them over t 
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Fire upon the Cover, ide, them into your Diſh, and ſerve th 

Flx Beans are dreilod, in the fame Mlanner; but tak -C = re not to 
blanch them, and to put them in juſt as they are, as the Pcaſe, wichout 
putting them in Butter. 

Green Peaſe with Cream. 

TAKE fine green Peaſe, waſh them ia hot Water, put them in: 
Cullender to drain, and put them in a Stew-pan with a Lump of | Zut- 
ter, and a Bunch of iwect Herbs; put them upon the! dire, toſo them 
up, put a Duſt of Flour to them, and moiſten them with boil! 8 Wa- 
ter, ſcaſoned wich Salt, and a Bit of Sugar, and let them ſtew; be: ng 
tewe % boile 4 ſhort, and ready to be ſerved up, put in a little Cream; 
© chem have a good Taſte, diſh them up, and ſerve tzem up hot for a 


Other green P 0. 

TAKE ine green Peaſe, w ah them in hot Water, put them in a 
Callender to drain, and put them in a Stew pan with a Lump of Butter; 
put hem over the Fire, toſs them up, ſtrew a Duſt of Fiour over them, 
and moiſten them with boiling hot Water, ſeaſoned v-:th Salt and a Bic 
of Sugar; make a Bunch of Lettuces bound with Packthread, and a 
Punch of green Onions, and put theſe in your Peaſe; being done, take 
out the Let: uce and Onion, let them have a good Taſte, let the Sauce 


be very ſhort, and ſerve them up hot for a Side-Giſh, 
Cc3 The 
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The Way of preſerving green Peaſe, 

TAKE green Peaſe, the Quantity you like, blanch them, and put 
Salt in the Water; when they have had two Boils, take them out, 
ſpread them upon a clean Table cloth, and leave them there, till the 
be cold ; being cold, let them dry in the Sun, if you have the Conve- 
nience, or in an Oven not too hot ; being dry, pat them in a dry Place, 
and, when you make Ule of them, put them in lubewarm Water, to 
make them turn green again: If you have large dry Peaſe, put a 
Handful to them, which will thicken them, and let them ſtew; being 
ſtew'd, put a Lump of Batter in a Stev/-pan, a Bunch of green Onions, 
and a Bunch of Lettuces, if you have any, and then your green Peaſe ; 
ſee that the large ones be taken out, toſs them up, ſtrew a Duſt of 
Flour over them, moiſten them with good Broth, ſe:ſon them with Salt 
and a little Sugar, let them go on a Stewing, and have a good Taſte ; 
being ready to be ſerved up, thicken them with Eggs, if you ti ink 
fit, or with Cream. If you have not a Mind to ſerve them this Way, 
thicken them with a little Eſſence of Ham, put in your Diſh ſome 
Bits of Cruſts of Bread fry'd, with your Peale over them, and ſerve them 
up hot for a Side-diſh. 

Other green Peaſe. 

TAKE fine green Peaſe, waſh them in hot Water, put them in a 
Cullender to drain, ard put them in a Stew-pan with a Lump of Butter 
and a Bunch of ſweet Herbs; put them over the Fire, toſs them up, 
ſtrew them with a Duſt of Flour, moiſten them with a little boiling Water, 
and let them ftew / ſoftly; being ſtewed, thicken them with Eſience of Ham, 
andictthem havea goou Taſte ; being ready to be ſerv'd up, put in a Dozca 
fry'd Cruſts of Bread, diſh then up, and ſerve them up hot for a Side d ſh. 

A Side-diſh of fine green bears. 

TAKE young green Bears, let them be blanch'd, and put them 
into a Stew-pen with a Lump of Butter, a Bunch of Parſley, green O- 
nions, and Savory ; ſfirew it with a Duſt of Flour, toſs it up, m iſten 
it with a little good Broth, ſcaſon it with Pepper and Salt, and let tr 
have a gocd Taſte and be well done; being done, thicken it with 
Volks of Eggs and a little Nutmeg, diſh it vp, and ſerve it up hot for 
a Side-diſn. 


Aubther Side-difh of the mading Sort of Beans. 

TAK E your Beans, blan.h them to take the top S'.in off, and put 
them in a Stew-pan with a Lump of Butter, a Bunch of Parſley, green 
Onions, and Savory ; ſtrewa Duitof Flour over them, toſs them up, moiſten 
them witheFroth, ſeaſon them with Pepper and Salt, and let them have 
a good Taſte and be done enough ; being done, thicken them with 
your Volks of Lage, beat them up with Cream, a little Nutmeg, and 
Parſley cut ſmall, diſn them vp, and ſerve them up hot for a Side-diſh. 

A S$ide-difh of Beans, the Italian Way. 

TAE E fine Beans, take the top Skin cf, and put them in a Stew- 
pan with a Lump of Putter ; take two or three Artichokes, take off Part 
ofthe Leaves, cut your Artichokes into five or ſix Pieces, and blanch them, 
till you can take off the Chokes; the Chokes being taken off, put them 
in your Beans, moiſken them with Gravy and Cullis, and Half a Glass 
| 0: 
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of Champaign, put them over a great Fire, and fm well off the Fat: 
put to them a Crum of Garlic, a Lemon-juice, and a Spoonful of 
Oil, let them have a good Taſte, dich them up, and ſerve them up 
hot for a Side-diſh. 

French Beans with Gravy. 

TAKE young French eans, cut them in Slices, put Water in a 
Stew-pan, with Butter and Salt, flew them, and then cut imall an 
Onion or a green Onion; put a Lump of Butter in a Stew-pan, let it 
be melted upon the Fire, put in it your Onions cut ſmall, and tC it 
up; put in your Beans, which were drain'd in a Cullender, and to's 
them up; put a Duſt of Flour over them, moiſten them with their 
own Broth, or Broth made with Meat, ſeaſon'd with Salt, and let 
them be of a good Taſte ; being ready to be ſerv'd up, make Sauce 
with Volks of Eggs, beat the ſame up with Parfley cut ſmall, and a 
Daſh of Vinegar, and ſerve them up hot for a Side-diſh, 

French Bears 791th Grady. 

YOUR French Beans being pick'd and cut in Slices, put them in 
boiling Water with a Lump of Butter and Salt; being boiPd, cut ſmall a 
green Onion or another, and put a Stew-pan with a Lump of Batter o- 
ver the Fire; put in your Onion cut ſmall, and toſs it up; pat in 
your Beans, and toſs them up likewiſe ; then moiſten them with Broth, 
put in it a Bunch of ſweet Herbs, and fome of their Broth, if you will, 
aud let them ſtew ; let them have a good Taſte, and, being ready to 
be diſh'd up, thicken them with Cuilis; firew in it a little Parſley 
cut ſmall, and, in ſerving them up, a Daſh of Vinegar, and ferve them 
up hot for a Side-dith. 

Ford Cucumbers. 

TAKE your Cucumbers, pare them well, and take out the Seeds, 
without cutting them; they muſt not be of the larger Sort; make 
Force-meat with the Fleſh of all Sorts of Fowls, and, it you will, with 
a Piece of Veal, all together well minced with Bacon blanch'd, a little 
white Sewet, Ham boil'd and cut ſmall, Muſhrooms, Truffles, and all 
Sorts of ſweet Herbs, all this cut ſmall and ſeaſon'd; put the Force meat 
into your Cucumber, which are to be a little blonch'd; put them a 
ſtewing in good Gravy, or a Braiſe of Vea!, and let them not be tuo 
much done. Being taken out, they are cut in two and cool'd, 
and they make a Paſte, as if it were for Fritters made with Apples; 
the Palle is to be made of fine Flour and Water, a little Salt, and a 
very little melted Butter with an Egg, all well beaten up together 
then make ſmall Skewers, the Bigneſs of a Quill, and flick them croſs 
through your Cucumbers, fo that the Ends be all on one and the ſame 
Side, that you may ſtick them into a Piece of Beef; put them a ſoak- 
ing in this Paſte, and, having ſome Hog's-lard hot and ready, let them 
take a good Colour; your Piece of Beef being arciied with a minc'd 
Sauce made of Ham, put your Marinade over it, and ſtick in it your 
forc'd Cucumbers. If you have any Force-meat remaining, roll it 
with your Hand roll d in Flour, and make of it Palls, the B gneſs of 
an Egg, which put a ſtewing at the ſame Lime with your Cucumbers, 
and very gently, ſo that the Force-meat may ſtick. They mult be try'd, 
in the lame Manner. 

C c 4 | Firc'd 
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Ford Cucumbers in Lent, 

T AK E your middling Sorts of Cucumbers, pare them, and take 
clean out their Seeds on one of the Ends ; make Force-meat with 
Carps-fleſh, Eels-fleſh, Muſhrooms, and Truffles; mince all together 
we!l, and ſeaſon it with Pepper, Salt, Cloves, all Sorts of ſweet Herbs, 
good Butter, and the Bigneſs of an Egg of Crums of Bread ſoak'd in 
Cream, with the Yolks of two Eggs, all pounded together ; force 
therewith your Cucumbers, and let them ſtew over a {low Fire in a 
Stew-pan, with Fiſh-broth and chin Peaſe-ſoup ; being done as it 
ſhould be, diſh them up, cut them at Length in two, and ſerve it up 
with a ſmall Ragout, made with Muſhrooms and Melts, You will 
ſee the Way of making the Ragout, in the Chapter of Racouts, 

Cucumbers. 

FORCE them as thoſe above, and we them be dreſſed with good 
Cravy; being done, ſkim well off the Fat, and let there not be too 
much Sauce; thicken them with ſome od Cullis, before you ferve 
them up, pat in it a Dath of Vinegar, and ſerve them up hot; all 
muſt be of good Brown. 

Tur y ſerve up likewiſe forc'd Cucumbers with a Ragout, and with 
a white Sauce. 

To preſerve Cucumbers. 

TASXE your Cucumbers not too ripe, and of a good Quality, place 
them neatly in a Tub with Salt, and Half Water and Half Vi inegar, 
io that they may ſoak we I; they muſt. be well cover'd, and not 
touch'd, for a whole Month, When Cucumbers are out of Seaſon, 
they may uſe theſe, having well pared and ſoak'd them; if it is to 
garniſh a Soup with them, they muſt be blanch'd, ard, when 
they are to be in Sitces ſerv'd either with Fith, or Fleſh, they 
cut them like oth ler Pi! Wo and bianch them as when they are fleſh. 

ney may be ol great Uſe e the whole Winter, and in Lent. When they 
have a Mind to make a Salter of them, they eat them with Pepper 
and Salt. They call them ile! Cucumbers, to which Purpole they 
take the ſmalleit, at the lat er Seaſon of the Vear; they are pickled 
with Bonches of Purilane, a: * F v with 7 "ofe-P ierres, Which 
ſerve 2+ a Garniſhing for the Sorts of Sallets. They may alio be 
uſed fur ail Entries, inften a oO 5 

Fore a C abvage for Futry. 


TAKE a good round Head « 0 bbage; take off the S: alk, and 
A linie of 5 Heart, let it be } lar och'd in W. ater, take it out, and le 


4% 


it drain; open it dextroutly, ang. extend the Leaves, which, however, 


mult he! d together ; being open'd, pat in the Middle of it Force-meat 
made of Flefh of Fowls, fome Bits of a Leg of Veal, blanch'd Bacon, 
Peet-ſew.', Bit of boil'd Ham, Trufe and Muſhrooms cut ſmall, 
Parſtey, and green Onions, with a Crum of Garlic; all together 
ſeaſoncd With kwcet Herbs, Spices. By) ums of B. ead boil' 4 in Milk, 
ane wo whole Lag, with two or th: e Volks, all together. vell 
minced ; put this Force meat into the Heart of it, cover it with ſom 
Leaves, ard put more Force-meat in it; cover it again with "ear 
continue to do fo to the laſt, and bind it well together with. 
| Packthread, 
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Packthread. Put in the Bottom of your Stew. pen, or Kettle, ſome 
Slices of Bacon and Beef; put in it your Cabbage thus forced, ſeaſoned 
with Salt, Pepper, Onions, ſweet Herbs, and Cove. ; po on covering 
it Top and Bottom alike, moiſten it with Broth, cover the Kettle, ard 
put it a ſtewing with Fire under and over; being done, take it out, 
drain it, diſh it up, put over it Cullis of Ham, and ſerve it up hot for 
Entry. 

Tur may alſo make a forc'd Cabb-ge with Fiſh-leſh, and o- 
ther Garnitures, 2s with a Carp, Or Pike, or other Fiſh vou would force, 
Coll flowers with Gravy, for a Side: diſb. 

PICK cl:an your Colliflowers, and let them be waſhed in Water; 
that is to ſay, teke a Kettle, ard fil it half with Water, a Duſt of 
Flour, a Bit of Batter, two or three Slices of Bicon, and afterwards 


be boiled ſomethings more than half. take them out cf that Water, 
and let them be well diained; place them in a Stew-pan, and put in 
it a thin Cullis made of Veal, and a ſufficient Quantity of Cullis of 
Ham, ſo that it may foal: well; then put them over ag ig with a flow 
Fire, and let them ſtew very gently; when ready to ſerve up, take a 
Lump of good Butter, the Bigneſs. of one or two Walnuts, rolled in 
Fiour, which divide into four or ive Bits in your Stew pan, and keep 
them continuaily ſtirring upon the Fire; ſee and tale, whether it be 
ef a good Reliſh, add to them a flight Daſh of Vinegar, and ſerve them 
us hot. 

Furs Colliflowers ſerve to garniſh Soups made with Coll:flowers. 

Tur alio eat Colliflowers like Sallets; but all this is fo common, 


* 1 


hat it is not worth While here to ſpeak any farther of it. 


HAP. . 
Of hot ſecond Courſe Diſhes. 


2 


A Nagout with Palates of Beef. 


8 them well, cut them in {ſmall Slices, and put them in a Stew- 


— 


AK F ſome Palates of Beef boiled, take off the Skin, clean 


pan with ſome meited. Bicon, a Bunch of ſweet Herbs, and ſome 
Muſhrooms ; pat them a little While over the Fire, moiſt*n them 
with Gravy, ſeaſon them with Salt and Pepper, and let them ftew 
over a flow Fire; being done, take off the Fat of your Ragout, thic- 
ken it with Cullis of Veal and Ham, or Cullis of Partridges, let your 
Callis be palatable and highly reliſted, diſh it up, and ſerve it up hot. 
Another Ravout «with Palates of Beef, the Italian Way. 
TAKE Palates of Beef, ordercd as thoſe before, cut them in ſmall 
Slices like Dice, and put them in a Stew-pan with Half a Glaſs of 
Oil, as much of white Wine, a Spoonful of Cullis, and a Bunch of 
ſweet Herbs; let it ſtew ſlowly, and, when ready, taſte it; let 
it be reliſhing, take off the Fat, diſh it up, and ſerve it hot for a ſe- 
cond Courie, 


Other 


— 
2 


—— 4 


e: 
— — — —— —— 


1 

ts EF . 
"4 4 * 

2 T% 


I 
— 


— 
Bos 
I — 


— 


8 


—— > ᷣ 


— — 
wt 


r ba 5 © 4 
- - 9 — 44 
4 p 2 ; P 
— —— awe IRS. 
— — * — 
4a — — 2 — 72 — 2 — 


—— 
r 


"© as 
—w— 


—— cv ——_— — 


294 The Mop Ax Coo x. 
Other Palates of Beef, ſticking to the Diſh. 


GE T ſome Palates of Beef, done as before, and put in the Bottom 
of your Diſh ſome raſped Parmeſan Cheeſe, with a little Cullis; put 
in it your Palates of Beef, pour ſome Cullis over them, ſtrew over ſome 
of the aforeſaid Cheeſe, and ſend it to the Oven, to get a Colour; when 
done, add to it ſome Eſſence, and the Juice of a Lemon, and ſerve it 
up hot for a ſecond Courſe, 


Catves Ears. 


G E I ſome Calves Ears blanched, and cover the Bottom of a Stew - 

n with ſome Slices of Bacon ; put in the Calves Ears, ſeaſon them 
with Salt, Pepper, ſome Sprigs of {ſweet Baſil, and ſome Slices of 
Onion and Lemon, and cover the Whole with Slices of Bacon ; then 
take the White either of a fat Pullet, a Chicken, or other Fowl, with 
a little Beef-ſewer, a Bit of Bacon blanched. and a blanched Calf's Ud- 
der; mince all, and ſeaſon it with Salt, Pepper, ſweet Herbs, fine 
Spices, Parſley, ſhred Chibbols, Muſhrooms, a Bit of the Crum of a 
Loaf dipped in ſome Milk, and two or three Yolks of Eggs ; all being 
well minced, put it in a Diſh, and, the Calves Ears being done, take 
them out, drain them, and ſtuff them between the two Skins; being 
ſtuffed, dip them in ſome beaten Egg, firew them with Crums of 

read, and fry them; being fried, lay them in a ſmall Diſh, 
garniſh it with fried Parſley, and ſerve them up hot for a ſecond 
Courſe. 

Ar another Time, ſtuff the Calves Ears in the Inſide, and roll them 
up, doing the reſt, as before. 


Anchovies, in the Form of a Canopy-bed. 

TAKE ſome Anchovies, waſh them, ſlit them in two, and bone 
them; cut ſome {ſmall Slices of Bread, the Breadth of a Thumb, and 
the Length of a Finger, and fry as many as you pleaſe ; put in the 
Bottom of a Diſh ſome raſped Parmeſan Cheeſe, put over it the fried 
Bread, moiſten each Slice with a little Cullis, ſtrew over again ſome 
Cheeſe, place on your Anchovies, and moiſten them with Cullis ; 


make another Laying of fried Bread, and place them acroſs, ſo that 


the Middle of each Slice of it be oppoſite to the Ends of the S ices of 
Bread placed before ; the Diſh being thus filled, put it in the Oven, 
or under a Cover, with Fire under and over, to get a Colour; being 
ready, ſerve it up hot for a ſecond Courſe. 

Anchovies like lighted Matches, 

YOUR Anchovies being ordered, as thoſe before, dip them in 
white Wine, and make a Paſte, as follows: Take a ſufficient Quanti- 
ty of fine Flodr, and mix it with Wine, or Beer; put ſome Hog's-lard 
over a briſk Fire, dip your Anchovies in the Paſte, pat them, one 
after another, in your Hog's-lard, and take Care they don't fticis 
together ; being pretty well coloured, take them out, drain them, 
fry tome Parſley, diſh up your Anchovies, garniſh them with the 
fried Parſley, and ſerve them up immediately. | 

Ar another Time, dip your Anchovies in beaten Eggs, ſtrew 


them with Crums of Bread, and fry them in Hog's-lard, as 
before. 


Amonrettes. 
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2 
Amuourettes. 

GET a ſufficient Quantity of Pith, cut it in Pieces about ſix Ia- 
ches long, and pat it in a Stew-pan with Onions cut in thin Slices, 
ſome Sprigs of Parſley, and a little ſweet Baſil; ſeaſan it with Salt and 
Pepper, and either the Juice of a Couple of Lone „or ſome Vinegar, 
and a Glaſs of Water, and ler your P; th be in this Pickle two Hours ; 
then take them out, drain them, dip them in Flour, and fry them, fa 
as to make them crackling and ſpungy; being fried, dim them up. 
and ſerve them up hot for a dainty Dich. 

Ar another Time, dip your Pith in Paſte. 


Toajts with Ham. 


CU T ſome Ham in Slices, neither too thick nor too thin, and 


both Ends of them ſharp-pointed; place them in a Stew-pan, with a 
little melted Bacon; cover the Pan, let your Ham foak ſlowly over a 
Stove, and, one Side of your Ham being coloured, turn them; when 
done enough, take them out of the Pan, and put in it thin Slices of 
Bread, like thoſe of Hum; being fried, take them out, put in Half 
a Spoonful of ſine Flour, moiflen it with a little Gravy, or Broth, a 
little of your ordinary Cullis, and ſeaſon it with ſome Maſhrooms, 
whole Chibbols, a Clove of Garlic, a Glaſs of Champaign, and Slices 
of Lemon ; let it ſtew, ſkim off che Fat, and ſtrain it through a fiik 
Sieve 3 then put it again into a Stew-pan, with your fried Slices of 
Him, and keep it warm; being ready to ſerve, put your fried Slices 
of Bread in the Bottom of your Diſh, place a Slice of fried Ham 

over each Slice of Bread, pour your Sauce over it, and ferve 1t up hot 
for a dainty Diſh. 

Slices of Fam dreſſed, another Way. 

ORDER ſome Slices of Ham, as tho! ſe before, cut a Fillet of Veal 
in pretty thin Slices, but ſomething larger than thoſe of Ham, beat 
them flat, ſpread them over the Dreſſer, and ſeaſon them with Parſley, 
ſhred Chibbols, Muſhrooms, and Truffles, if you have any, ſhred 
ſweet Herbs, a little Shalot, and a little pounded Pepper; dip your 
Slices of Ham in beaten Eggs, lay them over your Slices of Veal, and 
make another Laying of Veal, to cover your Slices of Ham; then 
cover the Bottom of a Stew-pan with Slices of Bacon, place over them 


vour Slices of Ham, cover them with ſome other Slices of Bacon and 


B. yl eaves, mo: iten it with a Glaſs of Champaign, cover your Pan, 
and let it ew lowly, with ire under and over; your Slices of Ham 
being ready, diſh them up, take out the Bacon, f;im off the Fat, put 
in the juice of a Lemon, with a littie Cullis and Gravy, and let it 
few when done, ſtrain it through a filk Strainer, pour it over your 
Ham, and ſerve 1 it up hot for a d. alnty Dich. 

Toaſts with Veal-Ridnies. 

TAKE the Kidney and its Fat out of a Loin of Veal roaſted, 
mince it, put it in a Mortar, and make a Paſte as follows, vis. Put 
over the Fire, in a Stew-pan, Batter, the Bigneſs of a Walnut, with a 
proportionable Quantity of Water and fine Flour, and ſlir it, till your 
Paſte ſticks no more; put this Paſte in the Mortar with the miuced 
Kidney, add a little Parſley, ſhred Chibbol, the Volks and Whites of 
fx Eggs, ſeaſon it with Salt, and pound it; being pounded, put in 

| ome 
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ſome preſerved Lemon peel; get ſmall Slice; of Bread, e'ther long, 
ſquared, or in the Shape of Hearts, cover them with your Ingredients, 
and put them in a Baking-pan, or Diſh, to be baked in the Oven, or 
dreſſed under a Cover, with Fire under and over; being pretty well 
coloured, ſtrew them with Sugar, glaze them with a red-hot Fire-ſho+ 
vel, diſh them up, and ſerve them up hot for a dainty Diſh. 

Toajts with Veal-Kidnies, another Way. 

TAKE a Kidney, like that before, mince and pound it the ſame ; 
ſeaſon it with Salt, ſhred Parſley, preſerved Lemon-peel, and fix Volks 
of Eggs, with the Whites beaten up to Snow; your minced Kidne 
being pounded, take it out of the Mortar, mix it with your beaten 
Whites of Eggs, lay it over Slices of Bread, and dels them, as before; 
being done, itrew Sugar over them, do them again either in the Oven, 
or under a Cover, with Fire under and over, glaze them with 
a red-hot Fire ſhovel, dilh them up, and ſerve chem up for a dainty 
Diſh. 

Other Toaſts with Veal-Kidmes. 

MINCE, pound, and ſeaſon your Kidney and the Fat, as before ; 
put it over ſome Slices of Bread, ani fry them in Hog's-lard ; being 
fried, drain them, firew them with Sugar, &1:ze them with a red-hot 
Fire-ſhovel, and ſerve them up hot for a dainty Dich. 

A Ragont of Sweet-breads of Veal. 

WASH voor Sweet-breads well, blanch them in boiling Water, 
put them in ireth Water, take them out, and wipe them dry; pat 
them in a Stew-pan, with ſome malted Bicon and a Bunch of fot 
Herbs, and ſcaſon them with Salt, Pepper, and ſome Muamrooms and 
Truffles cut in S ice; put them over a Stove, flour them, moilten 
them with Gravy, or Broth, asd let it few over a ſlow Fire; beirg 
done, take off the Fat, thicken your Ragout with a Cullis, taſte it, 
let it be relithing, diſh it up, and ſerve it up hot for a dainty 
Dith. 

Severt-breads of Veal, the Dauphine Fay. 

TAKE the largelt Sweet-breads you can get, order them, as thoſe 
before, open them and flit them round, and fill them with Stuſfiag 
made with Chickens. To make this Stufing, ſee the Chapter of 
Stuſſiugs. Put in a Stew-pan Slices of Bacon and Veal, ſeaſoned with 
Salt, Pepper, {weet Herbe, fine Spices, whole Chibbols, and an 
Onion cut in Slices; put in the Sweet breads, ſeaſon them, cover 
them with Slices of Veal and Pacon, cover the Stew-pan, and ſtew 
them, with Fire under and over; the Sweet-breads being done, take 
them out, tab out the Slices of Bacon, put in a Ladle of good Broth, 
Jet it flew, ſtrain the Broth through a filk Strainer, and take off the 
Fat; then put the Broth in a clean Stew-pan, till it turns to a Jelly, 
put in the Sweet breids to gluze, and put an Eiience in your Diſh wich 
your Sweet breads over it. ' 

Stuffed Swect-breade, the Dauphine Way, with a Ragout 
of Craw-ji/p, 

YOUR Sweet-breads being ſtuffed, and done in the Praiſe, as 
thole before, take them out of their Braiſe, ain them, and keen 
| them 
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them warm; let their Liquor turn to aJelly, and glaze, as before; put 

a Ragout of Craw-fiſh under them; the Way of makivg which ſee, in 

the Chapter of Ragout if Craw fb. Stuffed Sweet-bieads, the Dau- 

fphine Way, may likewiſe be ſerved. up with a Ragout of Oyſters. 

The Way of making it ſee, in the Chapter of Oy gers. 
Sweet-brends in Scotch Cel/ovs. 

TAK E ſome large Sweet-breads, dip them in Water, blanch them, 
put them in freſh Water, part them, and lard them with middlin 
Bacon; being larded, put them in a Stew pan, the larded Side upwards 
with a Ladle of Broth, ſome Bits of Veal and S'ices of Ham, and let 
It ſtew; the Sweet-bread being done, take them out, and fr:in their 
Liquor through a ſi k Sieve, Pat this Liquor on again, and let it ſtew 
to a jelly; then put in again your Sweet-breaids, cover the Pan, and 
put it over hot Aſhes, to giaze the Sweet-breads gently. Bring ready, 
diſh them up, moiſtenins thoſe that flick to the Bottom with a little 
Broth and Cullis, to make them come off; let the Culli be reliſhing. 
ſt ain it through a Sieve, and ferve it up for a dainty Dich. 

Roafted Swweet-breads. 


COVER the Bottom of a Steu- pan with Slices of Bicon and Veal, 
ſeaſoned with Salt, Pepper, ſweet Herbs, alittle fine Spice, an Onion 
cut in Slices, and ſome whole Chibbols. Your Sweet-breads being 
blanched, part them, place them in the Pan, ſeaſon them Top and 
Bottom alike, cover them with Slices of Veal and Bacon, cover your 
Stew pan, and ftew your Sweet breads, with Fire over and under. 
Being ſtewed, take them out, lay them in a Dich, or in a Baking- pan, 
ftrew them with Crums of Bread, and let them get a Colour. Take 
ſome green Truffles, peel and mince them very ſmall, put them in a 
Stew-pan with ſome Cullis and a little Eſſence of Ham. and let it ſtew 
over a ſlow Fire; let the Cullis be palatable and highly reliſhed. 
Your Sweet-breads having got a Colour, take them out, drain them, 
diſh them up with the Cuilis, and ſerve them hot for a dainty Diſh. 

Ir you have no Truffles, make Ute of Eſffence of Ham, with the 
Juice of an Orange or a Lemon, put your Sweet-breags over it, and 
ſerve them up hot for a dainty Diſh. 

Another Sort of Sweet-breads ſtuffed with fweet Herbs. 

Y O U R Sweet-breads being blanched, flit them round, and ſtuff 
them, as ſaid before. Take as many Pieces of Paper as you have 
Sweet-breads, and put over each Paper a Slice of Bacon and a ſmall 
Slice of Ham; ſeaſon them with Salt, Pepper, ſweet Herbs, a little 
fine Spice, and ſome Chibbals ; put a Sweet-bread over each of them, 
ſeaſon Top and Bottom alike, and cover each of them with a thin Slice 
of Veal and a Slice of Bacon; then wrap them up in their Paper ned 
wich Packthread, dip them in thin Paſte, place them over hot Cinders, 
cover them with the ſame Cinders, and now and then put on freſh 

Cinders, 
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Cinder:, during two Hours. Your Sweet-breads being done, take the 
Paper off, diſh them up with a Ragout of Ham over them, and ſerve 
them up hot for a dainty Diſh. 

Ir you will not make Uſe of a Ragout of Ham with your Sweet- 
breads, put an Eſſence of Ham over them; they may likewiſe be done 
in a Baking-pan in the Oven, 

Sroeet breads marinated, 

TAKE ſome Sweet-breads, Jet them ſoak in freſh Water, blanch 
them, cut them in long Pieces, and put them in a Stew-pan with Salt, 
Pepper, ſweet B.fil, an Onion cut in Slices, either ſome Vinegar, or 
the Juice of a Lemon, a Bit of Butter, and ſome Broth ; put them over 
the Fire, to get a Reliſh ; being marinated enough, take them out, 


dip them in a Couple of Eggs well beaten, ſtrew them with Crums of 


Bread, and fiy them in Hog's-lard; when fried, diſh them up, 
5 * your Diſh with fried Parſley, and ſerve them up for a dainty 
Dish. 

Ar another Time, inſtead of Crums of Bread, uſe fine Flour. 

A Ragout of fat Livers, 

GE T ſome fat Livers, take off the Gall, blanch them, and put 
them in ſome freſh Water; put in a Stew-pan ſome Muſhrooms, with 
a Bunch of ſweet Herbs, and Truffles cut in Slices; moiſten it with 
Gravy, let it fiew over a ſlow Fire, and, being half dreſſed, put in 
the Livers, but let them not be too much done; When ready, take off 
the Fat from your Ragout, thicken it with a Cullis or Eſſence, let it 
be palatable and highly reliſhed, diſh up your Livers with their Sauce 
and all the reſt over them, and ſerve them up hot for a dainty Diſh. 

Another Ragout of fat Livers. 

GET good fat Livers, takte off the Gall, and blanch them; mince 
the ſmall Livers of them with Muſhrooms, Truffles, Parſley, Chibbol, 
a little Bacon, and ſome dreſſed Ham, and ſeaſon it with Salt, Pep— 
per, ſweet Herbs, and fine Spices; put your Stuſſing in a Diſh, and 
put your Livers over it, being ſeaſoned with Salt and Pepper; co- 
ver it with Slices of Bacon, and let it be baked. Being done, take 
out the Slices of Bacon, ſæim off the Fat, put over the Livers the 
Juice of a Lemon with ſome Cullis, and ſerve them up for a dainty 
Diſh. 

Ar another Time, you may ſtrew over them raſped Parmeſan 
Cheeſe, and then they are called Livers, flicking to the Diſb, with 
Parmeſan Chee/e. | 

You may likewiſe put them in a Paper-caſe, after having put in a 
little Stuffing, as ſaid before; then place the Livers over the Stuffing, 
and cover them with Slices of Bacon; this done, take our the Bacon, 
put the Juice of a Lemon over them, and ſerve them up for a dainty 


Diſh. 


Fat Livers in Cauls. 
GET ſome fat Livers, take off the Gall, blanch them, put them 
in freſh Water, and drain them ; blanch alſo Livers of Fowls, and 
mince them with a little Parſley, Chibbol, Muſhrooms, {craped Bi- 


con, and the White of ſome Fowls; ſeaſon it with Salt, Pepper, ſweet 
Herbs, 
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Herbs, fine Spices, ſome few Rocamboles, and the Volks and Whites 
of a Couple of Eggs; take a Calf's Caul, cut in Pieces the Breadth of 
a Hand; put in each of them a little of this Stuffing, and then a Bit 
of the fat Livers; cover it with ſome of the ſame Stuffing, and turn 
them upſide down; cover the Bottom of a Baking-pan with Slices of 
Bacon, place over them the Livers in Cauls, and pour ſome melted 
Butter over them with Crums of Bread ; bake the Livers, or do them 
under a Cover, with Fire under and over; let them be pretty welt 
coloured, diſh them up with ſome thick Gravy and the Juice of an 
Orange, and ſerve them up hot for a dainty Diſh. 


Another Sort of Livers in Cauls. 

CLEANSE and blanch ſome Livers, as before; get alſo ſome 
Syweet-breads cut in long Pieces, and ſome Muſhrooms, put it in a 
Stew-pan, with ſome boiled Ham cut in ſmall Dice, and moiſten it 
with Gravy and Cullis; cut each Liver in two or three Pieces, put 
them in the Stew-pan, let it ſtew {lowly, and be reliſhing ; do not make 
too much Sauce, and put in the Juice of a Lemon; take the Stew-pan 
off, put eight Yolks of Eggs, and beat up the Whites to Snow ; then 
take a ſmall Stew-pan, cover the Bottom with thin Slices of Bacon, 
and put over them a Cali's Caul ; mix the White of your Eggs with 
the Liver:, wrap all together up in the Caul, put over it ſome Slices 
of Bacon, and do it in the Oven, or with Fire under and over ; being 
done, turn the Pan upſide down, take off the Fat, diſh up theſe Livers 
with a little Eſſence of Ham over them, and ſerve them up hot for a 
dainty Diſh. 

| Ducks Tongues. 


GE T as many Ducks or Geeſe Tongues as you can, fifty Tongues 
will fill up a ſmail Diſh ; blanch them, put them in a Stew-pan over 
ſome Slices of Bacon, with Onions cut 1n Slices, and ſome Sprigs of 
{ſweet Baſil, and ſeaſon it with Salt, Pepper, and ſome Slices of Lemon 
cover it again with a large Slice of Bacon, moiſten it with a Spoonful 
of Broth, and let it ſtew together; the Tongues being done, drain them 
and put them in ſome Eſſence of Ham, or an Lalian Sauce, and put 
them, for a Minute, over the Fire, to take a Reliſh ; being ready to 
ſerve, let your Tongues be reliſhing, add the Juice of a Lemon, and 
ſerve them up hot for a dainty Diſh. 


Arx another Time, garniih them with Muſhrooms, Truffles, Cocks. 
kidnies, and Cocks-combs. 


The Manner of dreſſing Cocks-combs. 

BLANCH ſome Cocks-combs, and pick them; let them be done 
in a white Sauce made with Water, Salt, a Bit of Butter dipped in 
Flour, ſome Slices of Bacon, ſome Cloves and Slices of Lemon. 
Being done, uſe them with all Sorts of Ragouts made with Cocks- 
combs. 

A Ragout with Cocks-combs for a dainty Diſh. 

TAKE ſome Muſhrooms, and cut them in Bits; put them in a 
Stew pan with a Bunch of ſweet Herbs, and ſome Truffles cut in Slices, 
if you have any; then moiſten it with Gravy and Cullis, and let it 
ſtew ſlowly ; put in ſome Cocks-combs, and the Juice of a Lemon, 


and 
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and take out the Bunch. Let your Ragout be reliſhing, dich it up 

and ſerve it up hot for a ſmall dainty Diſn. | 

A Ragout with Cocks-combs with @ white Sauce, for a 
aainty Diſh, 

PUT ina Stew-pan a Bit of Butter and a Bunch of ſweet Herbs, 
with ſome Muſhrooms cut in Bits, and Truffles, if you have any; toſs 
it up, put in about Half a Spoonful of fine Flour, moiſten it with a 
little Broth, ſeaſon it with Salt and Pepper, and let it Rew over a flow 
Fire, Now put in your Cocks-combs, and thicken your Ragout with 
Volks of Eggs and Cream, mixed with a little Nutmeg ; let your Ra- 
gout be palatable, and ſerve it up hot for a dainty Diſh, or for what 
you think fit. 

Another dainty Diſh with Cocks-combs. 

TAKE a Bir of blarched Bacon, a Calf's Udder, and the White 
of ſome Fowls and Partridges 3 mince all together, ſeaſon it with Salt, 
Pepper, ſweet Herbs, fine Spices, ſhred Muſhrooms, and the Volk of 
an Egg, and mince it again. Then take ſome large Cocks-combs half 
boiled, open them, and fill them with this mince Meat; put in the 
Bottom of a Stew-pan ſome Slices of Bacon and Veal 3 place Over them 
your ſtuifed Cocks-combs, with ſome Slices of Lemon, and a Sprig 
of ſweet BaG! ; cover it with Slices of Bacon, and moiſten it with a 
Spoonful of Broth ; let it flew ſlowly, and, your Cocks-combs being 
done enough, tike them out to drain; put a little Cullis in the Bottoin 
of your Diſh, put in the Cocks-comb:s, make them ſtand up right as 
they are upon the Head, and put them over a Stove, till they ſtick to 
the Bottom of the Diſh, Being ready, put ſome Effence over them, 
and ſerve them up hot for a dainty Diſh. 

A Ragout made with Cocks-combs, Cocks-tianies, fat 
Livers, &c. called a mixt Ragout. 

PUT in a Stew-pan. a Bit of Butter, a Bunch of ſweet Herbe, 
ſome Muſhrooms, and Truffles; put it, for a Minute or two, over 
the Fire, flour it a little, moiſten it with Half a Spoonful of Broth, 
ſeaſon it with Salt and Pepper, and let it boil a little ; then put ſome 
Cocks-combs, Cecls-kidnies, fat Livers, and Sweet-breads; let your 
Ragout be palatable, thicken it with Eggs, and ſerve it up hot for a 
dainty Diſh. | 

Ir you will make this Ragout brown, inſtead of moiſtening it 
with Broth, moiſten it with Gravy, and thicken it with your Cullis. 

Hogs Ears. 

HOGS Fare, called Panache, may be uſed, ſeveral Ways, for 

dainty Diſhes, after they are well done, and well ſeaſoned. 
Ragout called Menu de Rois, the King's Privy-purſe. 

CUT ſome Hoes Fars in two, then in long and thin Slices, and 
put them in a Dit; cut tome Onions in long Slices, put in 4 Stew /- pan 
a Piece of Butter and your Onions, and toſs it up; then put in the 
Fars, flour it and moiſten it with Gravy, and let it ew flow!y ; being 
ready to (erve, put in a little Cullis and Muſtard, let your Ragout be 
palatable, and ſerve it up hot for a dainty Diſh. 

Hors 


\ 
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Hogs Ears ſticking io the Diſh, 

TAE E ſome Livers of Fowls, mince them With Parſley, Chibbols, 
Muſhrooms, and ſcrap'd Bacon, and ſeaſon it witi: Salt, Pepper, ſweet 
Herbs, and Spice; mix this Stuffing with a little Cullis in your Diſh, 
put the Hogs Ears in it, with a little Cullis over them, ſtrew over raſp'd 
Parmeſan Cheeſe, and keep tnera in the Oven, till they iticic to the Bot- 
tom of the Diſh. Being pretty well colour'd, take them out of the 
Oven, pour a little more Cullis over them, and ſerve them up hot for 
a dainty Diſh. 

A Ragont made with ſmall Eggs and Cocks Kidiies. 
B LANCH Cocks Kidnies and ſmall Eggs, then put them in freſh 
Water, tab e out the Kidnies, put them in a Stew-pan with ſmall Muſh- 
rooms, Truffles, and a Burch of ſweet Herbs, ſeaſon it with Salt and 
Pepper, moiſten it «ith Gravy, and let it ſtew over a flow Fire. Being 
done, take off the Fat, put in the ſmall Eggs, thicken the Sauce with 
Cullis, and add ſome Eſtence of Ham. Your Ragout being reliſhing, 
diſh it up, and ſerve it up lot for a dainty Dith, 

Lambs Stones. 

TAKE txo or three Pair of Lambs Stones, and, being ready to 
ſerve, cut them in four or eight Pieces, take off the Shin, itrew tome 
fine Salt over them, and wipe them dry ; flour them, without touchin 
them with your Hands, fry them immediately in very hot Hog's-lard, 
and make them criſp ; then diſh them up, and ſerve them up hot for a 
dainty Diſh. 

Lambs Stones, another Way. 

THEY being order'd as thoſe before, fry them directly, but keep 
in Readineſs a Paſte made thus, wiz. Mix a certain Quantity of Flour 
with Wine, or Beer, and add tialf a Spoonful of Oil and ſome Salt; 
the Stones being half fry'd, take them out, put them in this Faſte, and 
immediately in hot Hog's-lar.! ; being fry d, diſh them up, and ſerve 
them up hot with fry'd Parſley, "his is the belt Way of dreſling 
Lambs Stones. 

Lambs Stones, the Italian Way. 

TAKE off the kin, cut them in Pieces, and put them in a Stew- 
pan with ſome Slices of Onion, Parſley, Salt, Pepper, Cloves, Vinegar, 
and a little Broth ; let them marinate, take them out to drain, Beat 
up ſome Eggs, dip the Lambs Stones in them, ftrew them with Crums 
of Bread, fry them, and ſerve them up hot with fry'd Parſley. 

AT another Time, flour them, and fry them, the ſame Way, 

Trujjics done in Court-Bouillon, 

CLEAN your Truffles well, boil them, about Half an Hour, in 
a Kettle, with as much Wine as Water, and ſeaſon them with Salt and 
Pepper; then put a folded Napkin in your Diſh, take your Truffles 
out of the Kettle, lay them upon the Napkin, and ſerve them up hot. 

Ar another Time, boil them in ſeaſoned Water only. 

Ar other Times, let them marinate, two Hours, in a Glaſs of white 
Wine, ſeaſon'd with Salt and Pepper; make a Paſte, without But- 
ter, roll it very thin, put in it pu Truftles with their Marinade, 


and 
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and wrap them up in the ſaid Paſto, ſo that no Air come to them; 
then bake them in the Oven, about an Hour, or let them be done 
in hot Cinders. 

Ar another Time, your Truffies being mariaated, 2 after the ſaid 
Manner, r. an Liiem U. One after ANOL her, "in 1 aper, dre 15 them in hot 
Cinders, anc 2 them up, as betore. 

Tur bigs reſt Truffles are belt f for this dainty Diſh, but the beſt Way 
of dreſling chem is in Paſte. 

ri: 05 the Ital! 297 Fay. 

GET ſome Truffles either large, or ſmall, pare and W aſh them, cut 
them in Slices, and put them in a Stew-pan, or in a ſilver Diſh, with 
ſome Oil, more or leſs, according to the Qua ntity of your Truffles; 
let them be a lit ie Vhile upon the Stove with a Bunch of Parſley, 

>1:bbols, and ſwect Herbs; maiſten them v i. 1 H:ifa Glaſs of Cham- 
paign, or other white Wine, ſeaſon them with Sat and pounced Pep- 
er, add let Ic le Eller ce of Ham, let them Rew Newly „a d ſkim well of 
tle Fat; being re ly to ſerve, let them be reliſhing, ſquteſe over them 
the Juice of al 8 or a Lemon, put to them ſome ſmall ifry'd 
Cruit; of Bread, diſh them up, and ſerve them up hot for a dain- 
ty Diſh. 


Truffles, the Provenſal Hay, 
CUT and order Gn Trufiles, as before, put them in a Diſh with 
ſome good Oil, ſeaf,n them witi-Salt, Pepper, and ſhred Chibbol, and 
tet them ſtew {1 wiy. over a Chaſing-diſh; 141 cefe in the Juice of one or 


oY 


tio beg 308, Dire Or ies, accord F as 10 the 2 1antity Of Your Truffles, 


le: your Vruffleg! be palatable, and, having put in ſome fry'd Cruſts of 
Brad, as before, ſerve them up hot for a dainty Diſh. 


not her fRagoit of Tr % Nes. 

ORDER ycur Truffles, as before, cut them in Slices, and put 
them in aste. pan, with ſome Muſhrooms, cut in Slices, and a Bunch 
of ſweet Rer.s ; ſeaſon it with Salt and pour nded Pepper, put in a Bit of 
Butter, x &y) 275 a Tos, and moiſten it with a lit. Gravy of * a 
litd-Efcace, and a G af either of Champa'gn, or oth: r Wine ; being 
done n reliſhing, ſquecſe in it the Juice of an Orange, or Lemon, 
diſn it up, and ſerve it up hot for a dainty Diſh, 


A Ser of Jelly, called Pot d'! Eſpagne, a Sp aniſh Diſh, 

TAE a roaſted 5. rtricge, and pound it in a Mortar, wich a Hand- 
fu © Ficalded and pe-Þd Piſtzchoes ; mix with them thrce or four Volks 
of Eggs, more or leſs, according to the Bigneſs of yo! py D.:ih, with fome 
Gravy of Veg}, and a little Cullis; take vour Part idge and | Pig achoes 
out of the Mortar, put them with yout Egg 88, let it be reli hing, and 
ſtrain it through a Siere:? Act ON + : Stew pen of Witer, put over it 


vour D. th, put in our ftrancd Ingred lente, and cover the Diſh with 
Fir over it; your In: Nele nts FE eing > turned to a Jelly, ſerve it up care- 
fully, jolt out Jelly ihould break. 


Loa tb Han | 
TAKE a ſmall chipped Loaf, 1 having made a Hole under- 
nea h, tabe out the Crum; keep the Bit of Cruſt tal ken of, to ſtop 
| the 
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Loaf foak in Milk, about cigat Minutes, drain t, and fry it; 
in Readineſs a Ragout of Ham made thus, wiz. Lake ſome ſnall Slices 
of Ham, ſoak them in a Stew- pan, as if you were o mae Gravy 
with -lices of Veal, and, when they ſtick to tue Bottoin of the Pan, put 
in a little Butter, with Half a Spoonful of fine Flour, ttirriag it well 
togetller for a Minute; moiſten it with ſome Gravy of Veal, hicken 
it with Cullis, let „gur Ragout be highly reliſhed, and put your Loaf 
in its Diſh, with the Ragout of Ham over it. 
Sm Loaves, called Grenadins en Pot d' Eſpagne. 

POUND. either ſome Partridges, Wood-cocks, Pheuſants, Rab- 
bits, or Har s; being pounded, add ſome <ullis and Gravy, and put 
it over the Fire in a S ew- pan, to give it a Reliſh ; let it be palatable, 
and, if you will fil fix ſmall Loaves with this minced !v:cat, put to it 
eight gs, both Volks and Whites; ftriin theſe Ingreents together 
through a Sizve, butter your ſmall Loaves, fill them up Half, and let 
them be baked ; being ready, lay them in their Diſh, with a little Eſ- 
ſence of Ham over them, and ſerve them up hot for a dainty” Diſh. 

Ir you have a Mind to ſerve this Compoſition in a Diſh, without 
Loaves, leave out the Whites of the Eggs. 

A Loaf with Mufhrooms, 

TAKE a Loaf, make a Hole in the Bottom, keep the Bit taken off, 
take out all its Crum, and ſill it up with a Haſh of Partridge; ſtop th 
Hole with the reſerved Bit of Cruſt, tie the Loaf round wita Packthread, 
dip it in Milk, and fry it in Hog's-lard, till it has got a good Colour; 
take a Handful of Muſhrooms, and ftew them in a Stew pan with 
ſome Eſſence of Ham; being done, thicken the Sauce, of which make 
but little, with ſome Eſſence of Ham; then put your Loaf in, let it 
ſoak about a Minute, put it in its Diſh, and, your Ragout being reliſh- 
ing, put it over it, and ſerve it up hot for a dainty Diſh. 

CRusTs with Muſhrooms are prepared, as follows. | 

Takz a chipped Loaf, the Cruſt of which cut in ſeveral Bits, of the 
Large:zefs of the little Loaf, rub them with freih Butter, and ler them 
be coloured before the Fire; then put them handſomely in a Diſh, 
throwing the preceding Ragout over them, and ſerve them hot for a 
dainty Diſh. 

Another Loaf with Muſbrooms. 
YOUR Loaf being filled up, as before, fry it; then fry a little in 


2 Stew -pan with Putter, two or thre: Handfals of ſmall Muſhrooms 
well pared, moiſten them with Veal-gravy, ſeaſon them with Salt, Pep- 
per, and a Bunch of ſweet Herbs, and let them ſtew ; being done, take 
of the Fat, and thicken them with ſome Cullis ; foals the Loaf in it, 
about a Minute, take it out, put it in its Diſh, with your Ragout over 
it, and ſerve it hot for a dainty Diſh. 

CrusTs with this Ragout are dreſſed, as thoſe before. 


A Loaf with Trufjzes. : 
_ YOUR Leaf being ſtufed and fried, as before, pare and waſh 
ſome Truffles, cut them in Slices, put them in a Stew- an, moiſten 
D d 2 them 
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them with Veal-gravy, and let them ſtew over a flow Fire; when 
done, thicken the Sauce with Cullis, ſeaſoned with Salt and Pepper, da- 
ing che reſt, as ſaid before. 

Cause with Truffles are dreſſed, as thoſe with Muſhrooms, 

A Loaf with Moriles, 

YOUR Loaf being filled and fried, as ſaid before, cut your Mo- 
rilles in two, or in four; waſh them well in ſeveral Waters, and fry 
th m with a Bunch of ſweet Herbs in ſome Butter; ſcaſon them with 
Salt and Pepper, moiſten them with Gravy, and let them ſtew over a 
flow Fire; being done, take off the Fat, and thicken the Sauce with 
ſome Cullis; le: your Loaf ſoak in this Ragout a little, diſh it up, 
placing your Morill:s round it, with your Sauce over it, and ſerve i it 
up hot for a d unt; ith. 

CRUSTS wan WIOFINCS are Prepared, © as thoſe with N 

Fl E 70 f del 5 ToM5 Gf Aſpara "CM, 
CU'F. as many 1:00 s of Af, baragus as will make up a Diſh, and a 
19 1 af. blanch them in ! oiling Water, and take them out to drain 


fry them a little, with a Bunch of ſweet Herbs in freſh utter, ſeaſon 
them v in Salt and Pepper, put in a Duſt of fine Flour, fry it with the 


reſt, and moiſten them with * ye gravy ; the Tops of \ ſparagus being 
2 mix a Couple of Volks of Eggs with {ome Cream, and, having 
thickened them with this Mixture, ſugar it a little; let your Ragout be 
relithing. and make but little Sauce; then fill up a Loaf with ſome of 
this Ragout, and ſoak it up with Juice and Cullis; being ſoaked, diſh 
it up with the reſt oi your Ragout over it, and ſerve it up hot for a 
dainty Diſh 

Aloar with Peaſe is dreſſed, after the ſame Manner. 

1 bd 
A Toaſt with Baton. 

TAKE ſome middling Bacon, cut it in ſmall Dice, let it be half 
boiled in Water, and tice it out to drain; put in a Stew pan ſome 
melted Bacon, or Butter, with a Handful of Ham cut in ſmall Dice, 
and let it ak over a Stove ; ad thereto tome Muſhrooms alfo, cut in 
mall Dice, ſome Truffles, if you have any, with ſhred Parſley and 
Chibbols, flour it, and moiſten it With G: avy; then put your ſmall 
Dice of middling g Bacon in, and let it tew lowly ; - let your Sauce be 
Preity thick and relithing, and, when taken of from the Fire, put in 
the Juice of a Lemon, and let it cool; make ſome Toaſts two Inches 
broad, and four long, cover them with your Ingredie nts, dip them in 
beaten Eggs, fttrew them wh Cruins of Bread, and fry them in Hog's- 
lird to a good Colour; being tricd, diſn them up, and ſer ve them up 
het for a daiaty Diſh. 

A Ragtul wilh foft Roes, 

TAK ſome ſoft Row of Carps, and blanch them in warm 
Wa ter : put 25 a Ste pan ſome meited Bacon, or Butter, ſome Muſh- 
roome, Trunles cut in Slices, and a Bunch of wert Herbs; fry it a 
Vile, frafon it with S ut and Popper, moiſten it with Gravy, and * 
it ſtew over a flow Fire; when ſte ved, take off the Fat, thickening 
the Sauce with ſome Cullis; put in your ſoft Roes of Carps, let your 
Ragout be re.iſhing, diſh it up, and ſerve it up hot for a dainty Di. 
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Tuis Ragout is uſed for firlt Courles, wit!, toft Roes of Carps. To 
make the Gravy, ſee the Chapter of Calliſſes. 

A Sturgeon, the St. Menhoult Way. 

YOUR Sturgeon being cut in thick Slices, let it few Nowly in 
Milk and white Wine, a Bay leaf, and a little Bacon, the Whole well 
ſeaſoned; your Slice, being ſteued, ſtrew them with Crams of Bread, 
broil t;.e:n, and ſerve hem up with a Remoulade. 

You may likewiſ dip your Slices of Sturgeon into the White of 
Eggs, to fry, ſerving them up on a clean Napłin, without Sauce, 

A larded Sturgeon in Scotch Collops. 

TAKE a Piece of Sturgeon, lard it wich middling Bacon, and put 
it in a Stew-pan over the Fire, with a Bottle of white Wine; ſeafou it 
with Salt, Chibbol, ſome Sprigs of Parſley, ſweet Herbs, a Bay- leaf, 
and ſome Slices of Onions; when your Wine boils, put in your Stur- 
geon, let it be half done, take it ont, and drain it; put in another 
Stew - pan ſome Bits of Veal, ſome Slices of Ham, and an Onion cut in 
four, and moiſten the Whole with Broth ; it being almoſt done, pur in 
your Sturgeon, which muſt be before boiled a littie, and taken out to 
drain ; after which, ſtrain off into a Stew pan the Liquor it was boiled 
in, with your Veal and Ham; having taken off the Fat, put it ou a- 
gain, and, when turned to a Jelly, put in your Sturgeon ; let it glaze 
on hot Cinders, dith up your Sturgeon, put a little Cullis and Gravy 
in your Stew-pan, and {ur your jelly, to loofen it; then put the Whole 
with the Juice of a Lemon under your Sturgeon, and ſerve it up hot 
for a fuſt Courſe. 

A 27 7 977 n 
roaſted Sturgeon. 

TAKE a Piece of Sturgeon, lard it through and through with Sli- 
ces of Ecland Anchovies, and featon it with Salt, Pepper, Spice, ſweet 
Herbs, Chibbol, and Parfley ; ſpit your Sturgeon, and beſprinkle it 
with a Bottle of Wine, ſome Putter, Salt, and vepper mixcd together; 
being done, ſerve it up hot for a fit Courſe with a thicis Sauce of Pep- 
per and Vinegar, | 

A Sturgeon with ſtocel Herbs. 

TAKE a Piece of Sturgeon, the IHñicænefs of a Thumb, put it in 
a Stew-pan with a Bit of Butter, Salt, Pepper, tweet Herbs, Pariley, 
and Chibbol cat fmall, and ftew it fowly 3 your Sturgeon being done, 
take it out, ſtiew it with Crums of Bread, and broil it; being broiled, 
and pretty well coloured, ſerve it up hot tor a firit Courſe with a Re- 
moulade. 

| A Sturgeon, the Dutch Way. 

TAKE a Sturgeon, cut off the large Scales, gut and waſh it well, 
and put ſome Water on the Fire; when boiling, ſeaſon it with Salt 
and Vinegar, before putting in your Sturgeon, and, when done enough, 
take it out to drain; diſh it up over a Napkin, to be ſerved, as a Diſh 
of Roait, with a Sauce in a Saucer ; put in a Stew-pan a Bit of Butter, 
a Duſt of Flour, a little Water, or Gravy, ſome Salt, Pepper, and 
ſome Anchovies cut ſmall, thicken your Sauce, and put it in a Saucer, 
with Shrimps. 

You may likewiſe ſerve up your Sturgeon for a firſt Courſe in a Diſh, 

Without a Napkin, putting over it the fame Sauce, With Shr.mp3. 
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Steed Sturgeon, the French Way. 


TAKE a Stvrgeon, gut it, waſh it handſomely, put a Lump of 
Butter in the Belly, wrap it up in a Napkin, and put it in your Fiſh- 


kettle, pouring over it Half a Pottle of boiling Vinegar ; put in it three 
Bottles cf Wine and ſome boiling Water, ſeaſon the Whole with Salt, 
Pepper, ſwect Herbs, Parſley, and Chibbol, and let it ſtew ſlowly ; let 
it be reliſing and falt enough, and, when ready, take it out to drain, 


ard diſh it up over a Napkin, to ſerve for a Diſh of Roaſt, 


G1 AT. 1 
Of dainty Diſhes of Muſhrooms and Morilles, 
A Ragout of PMuſnrooms, b 


UT your Muſprooms in Slices, toſs them up with Bacon, or But- 
ter, in a Stew pan, teaſcned with Salt and Pepper, moiſten them 
with good Fiſh-broth, or Gravy, thicken it with a Culli:, and ſerve 
it up. 
Muforooms with Cream, and other Ways. 

CUT your Muſhrooms into Bits, and toſs them up over a briſk 
Fire, in Eutter ſeaſoned with Salt, Pepper, and a Bunch of ſweet Herbs; 
Rrew them with a Duit of Flour, and moiſten them with a little Broth, 
or Water; when done, thicken them with two or three Volks of Egge, 
mixed with Cream, and ſcaſoned with Nutmeg ; keep it ſtirring, I. ſt 
it curdle, put in it the Juice of a Lemon, and ſerve it up hot. 

Forced Muſhrooms, 

TAKE whole Muſhrooms, pick them, and take of the Stalks ; 
mate Force-meat u ith ſome White of Chicken, or Veal, Beef marrow, 
Dacon, ſome Crums of Bread boiled in Cream, with two Volks of Eggs 
ſextoned with Salt, Pepper, and Nutmeg ; force your Muſhrooms with 
it, put them into a Baß ing pan, and fſerd them tu the Oven; being 
done, cih them up, ſerve them up with Eſſence of Ham, cr thick Gra- 
vy, under them. You may force them with minced Fiſh, well ſeaſon- 
ed, ercis them the ſame Way, and ſerve it up hot with Gravy of Muſh- 
rooms under em, 

The Way of preſerving Muſorooms. 

PICK your Muſhrooms, ' waſh them well, and toſs them in Butter; 
ſeaſon them with all Spice, put them into a Pot, with a little Frive and 
Vinegar, and a pretty deal of Butter over them, and cover them well; 
before you make Ute of them, unſalt them; they may ſerve with any 
Thing. You may alſo dry them and pound them. T's preſerve them 
dry and whole, put them to dry in the Oven, lige Artichoke-bottoms, 
after they have been blancked in Water; keep them in a dry Place, 
and, Leſore you make Ule of them, put them to ſoak in lukewarm 
Water 


OOTY * * 


How 
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Flow to pickle Mn/hrooms to preſerve th. m. 

PEE L your Mauthr OMe, and put them to ſoak i freſh Water 
warm other Water in a R ettle, with a Bunch af Fennel, Bay- leaves, 
Marjoram, and green Onions; let them have a Boil, tate them out, 
and ra n them upon a Hurdle ; when cold, put them in a Pot, with 
Cloves, Pepper, Onions, Salt, Fay leaves, and good Vinerar, and 
cover your Pot weli. Purſlane, French Beans, c. are done, the ſame 
Way. 

Another Wa to reſerve Muſhrocms. 

BEING well picked, put them into boiling Water, let them have 

a Boil, take them out, let them cool, and drain upon a Hurdle ; put 


them into an eartaen Pot, ſeaſoned with ſinall Onions, Bay-leaves, 


ſweet Baſil, Cloves, Nutmeg, Mace, and a Stick of Cinnamon; 
then male a Erine wi h Water and Salt, let it fettle a Coarle of 
Hours, and pour it ſof ly into your Pot, ſo that this Liquor may drown 
your Muſhrooms; put over them drawn Batter, or good Oil, cover 
the Pot well, and keep them in a cool Place; when you maize Uſe of 
them, unſalt them in lultewarm or frem Water, and you may uſe them 
with all sorts of Kagouts. 
Mufprooms in Poruder. 
TAKE Muſhrooms, Morilles, or 'TruHcs, Half a Pound each, 


FR 1 an # * * FyY y* . 41 3 7 } TY nn Co ! 
pick them, and put hein to dry in the Sen, or in the Oven, aſter the 


a 


Bread is drawn ; then pound it all together, ſift it, an pit it into a 
5 * T1 * 3 3 9 7 _ «A n 0 * - . * 7 p® g a? A = ? . 
tin Pot well cloſed, to keep its Flavour. You m y vie it the whole 
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Year with your Ragouts, or hot or cold Pcs. I his Powder is very 
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proper to give a Rehih to Bacon to lard with 


Mufproems, the Italian Mav. 

TAKE ſmall Muſhrooms very white, cut off the Stalks, waſh 
them well, and put them into a Stew pan with the Juice of two Le- 
mons, a little beaten Pepper, Half a Glaſs of white Wine, as much of 
good Oil, and a Bunch of ſweet Herbs; put all this over the Fire, and, 
after two or three Boilings, take it off, let it cool, and ſerve it up. 
Theſe Sorts of Muſhrooms may be kept as long as you pleaſe, provided 


they ſwim in Oil. | 
Other Muſbroems, the Italian May. 


TAKE Mufhrooms like thoſe above, pick them the ſame, and 
put tuem into a Stew- pan with Lemon juice, a little pounded Pepper, 
Half a Glaſs of white Wine, as much of good Oil, and a Bunch of 
ſweet Herbs; add to it a few green Onions cut ſmall, and put them 
three or four Minutes over the Fire, putting in a little Parſley cut ſmall ; 
take them of, let them cool, and take fome ſmall Cruſts of Bread, 
which fry in Butter; waſh a Dozen of Anchovies, cut them in Slices, 
put your Crufts of Bread to your Muſhrooms, and diſh them up with 
Anchovies over them. Theſe Sor:s of D.ſhes are ſerved up cold. 

Other Mu rooms, the Italian Fay. 

TAKE ſome Muſhrooms, pick them well, cut them in four, put 
them into a Stew-pan, with Half a Glais of Oil, and the Juice of a Le- 
mon, put them over the Fire, toſs them up, and thicken them with 
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Eſſence of Ham, putting in it Half a Glaſs of white Wine, and a Clove 
of Garlic ; let them be reliſhing, tas e off the Fat, put in ſome fried 
Cruſts of Bread, Giſh them up, and ſerve them up hot. 


Other Muſhrooms, the Italian May, with a white Sauce. 

PICK them well, waſh them, cut them into Bits, and put them 
into a Stew-pan with Half a Glaſs of Oil, and a Bunch of ſweet Herbs; 
toſs them up, firew them with a Duſt of Flour, moiſten them with 
Broth and a little white Wine, put in a ſmall Clove of Garlic, and let 
them be relithing ; ſcim off the Fat, thicken them with'three Yol<s of 
Egge, mixcd with the Juice of a Lemon, a little Parſley cut ſmall, and 
a littie Nutmeg, pat them upon a Cruſt of Bread in your Diſh, and 


ſerye them up hot. 
A Ragout of Mifhrooms, 


PICK them well, waſh and drain them, put them into a Stew- 
pan wit 2. little me red Bacon, and a Bunch of ſweet Herbs; ſeaſon 
them with Salt and Pepper, and tuls them up; then moiſten them with 
Veal-cravy, and let them ſimmer gently ; being done, take off the 
Fat, thicken them with a Cullis of Veal and Ham, let your Ragout be 
reliſhing, diſh it up, and ſerve it up hot. 

Another Way of dreſſiug Muſbrooms, the Italian Way. 

HAVE the middle Sort of Muſhrooms, pick and waſh them well, 
take off the Stalks, and put them into a Stew-pan ; mince the Stalks 
with fonie other Muſhrooms, and put them into your Stew-pan with 
Parſley, green Onions, Salt, Pepper, {weet Baſil, a Clove of Garlic, 
a Glaſs of white Wine, and Half a Glaſs of Oil; pat them over the 
Fire, and ſtew them, till they render their Liquor; then diſh them up, 
pouring over their Liquor, ſtrew them with Crums of Bread, and let 
them get a Colour in the Oven, or under a Stew- pan Cover. 

Ar another Time, do them with Butter, inſtead of Oil, and no 
Garlic, and ſerve them up hot. 


A Kagout of Muſhrooms. 


TAKE Muſhrooms, pick them, waſh them in ſeveral Waters, let 
them drain, and toſs them into a Stew-pan with a littl- melted Bacon; 


. » 
ſcaſon them with Salt, Pepper, and a Bunch of ſweet Herbs; moiſten 
them wil Veal-gravy, let them ftew over a flow Fire, take off tie 
Far, thicken them with a Cullis of Ham and Veal, let your Ragout be 
reliſning, and ſerve it up hot. 

Crvusrs are ſerved up wich the ſame Sorts of Muſhrooms. To do this, 
take a dry Cruſt well chipped, put it in the Bottom of your Diſh, pour 
your Ragout oyer it, and ferve it up hat. 

| Mrufprooms with a white Sauce. 

TAKE Muſtrcoms, pick and waſh them well, put them into a 
Stew-pan, vith a Lump of Butter and a Bunch cf ſweet Herbs, and 
toſs them up; this done, firew them with a Duſt of Flour, moitten 
them with Broth, and ſcaſon them with Salt and Pepper ; let them 
immer, and thicken them with four Volks of Eggs, mixed Cream, 


and a little Nutmeg; your Ragout of Muf!..ooms being of a good 


»4 0 


Taſte, diſh it up, pulting in die Bottom of your Dith z C 


| uit cf Bread, 
and ſerve it up hot. 


nt her 


1 7 es, 


The MoDEennNn Coor. 
Another Ragout of ſmall Muſhrooms. 


IF you cannot get any greet Muſhrooms, you muſt take dry ones ; 
ut them into a Stew pan with a Bunch of ſweet Herbs, and a little 
Veal gravy, and let them ſtew upon a flow Fire; being ſtewed, put in 
a little Eſlence of Ham, thicken them with a Veal and Ham Cullis, 
let your Ragout be reliſhing, diſh it up, and ſerve it up hot. 


A Ragout of ſmall Muſhrooms, the Italian Way, 

TAKE ſmall Muſhrooms, pick and waſh them well; then put them 
into a Stew-pan, with a Ladle of Oil and a Bunch of ſweet Herbs; 
toſs them up, put to them a Glaſs of White-wine, ſeaſon them with 
Salt and Pepper, and let them ſimmer, and be of a good Taſte ; your 
Ragout being done, put in it the Juice of a Lemon, diſh it up, and 
ſerve it up hot, with a Cruſt of Bread under it. 

Ar another Time, do your Muſhrooms in Oil with green Onions, 
Parſſey cut ſmall, with Salt, Pepper, and the Juice of two Lemons, 
and toſs them up, till they render their Liquor; put in a Glaſs of 


White-wine, let them cool, and ſerve them up with ſmall fried Cruſts 
of Bread. 
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Morilles wvith Cream. 

CUT them in Slices, waſh them in ſeveral Waters, and toſs them in 
melted Bacon, or Butter, and a Bunch of ſweet Herbs; ſtre over them 
a Duſt of Flour, moiſten them with a little Broth, ſeaſon them with 
Salt and Pepper, and let them ſtew ; put in two Spoonfuls of white 
Cullis, if you have any, and thicken your Sauce with Volks of Eggs, 
mixed with Cream, a little Nutmeg, and Parſley cut ſmall ; let your 
Ragout be of a good "Taſte, take a round Cruſt of Bread, rub it with 
good Butter, and brown it before the Fire; then put it into your Diſh, 
with your Ragout over it, and ſerve it up hot. 


Forced Morilles. 

TAKE ſome Morilles, cut off the Ends of the Stalks, and put them 
to ſoak in Water, to take out the Sand; make a ſmall Stuffing with 
Whites cf Fouls, a little boiled Ham, a few Muſhrooms, and green 
Onions cut ſinall, a little blanched Bacon, ſome Beet-ſewet, ſome Volks 
of raw Eggs, and a ſmall Crum of Bread boiled in Cream, all minced 
together; ſeaſon it with Salt and Pepper, and pound it; ſtuff your 
Mcrilles, on the Side cf the Stalks; line a Stew-pan with Slices of 
Bacon and Veal, and ſeaſon it with Salt, Pepper, ſweet Herbs, fine 
Spices, and Onions cut in Slices; place in it your forced Morilles, ſea- 
ſon them Top and Bottom alike, and lay over Slices of Veal and Ba- 
con ; then put rhem into the Oven, or under a Cover, with Fire un- 
der and over; when done, take them out, put them to drain, diſh them 
up oyer an Eſſence of Ham, and ſerve them up hot. 


Morilles, the Italian Way. 
TAKE ſome Morilles, cut off the Stalks, put them in Water, 
waſh them well, cut them in four, and take them out to drain; then 
put a Lump of Butter, with a Bunch of ſweet Herbs, and your Mo- 
rilles into a Stew / pan; toſs it up, put in a Duſt of Flour, and moiſten 


it 
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it with Gravy and a Glaſs of White-wine, adding to it a Clove of 
Garlic ; being ready to ſerve up, ticken your Ragout with a little 
Callis, a Spoonful of Oil, and Lemon juice, which laſt muſt prevail; 


let it be of a good Taſte, diſh it up with a Cruſt of Bread under it, and 
ſerve It up hot. 


CH AH II. 


Of dainty Diſhes, with Craw-fiſh, Oyſters, and 
Muſcles. 


A dainty Diſh of Craw-ffh with a white Sauce. 


OUR Craw-fiſh being boiled in Water, pick the Tai's, and take 

off their ſmall Claws, but not the great ones, of which take off 
the Shell on the Top; then toſs up your Crow-fith in a Stew- pan, with 
a little freſh Buttcr, "Coane Muſhrooms and Truffles, moiſten them w =, 
Fiſh-broth, and two or three Spoonful; of Craw-fiſh Lullis, and | 
them ſtew on a ſl -W Fire; being ready, thicken the Sauce with s 


Volks of Eggs, mixed with Cre: im, and ſome Parſley cut ſmall ; let 
your Ragout be palatable, and ſerve ic up hot. 


A dainty Difo of Craw-fiſh, ihe Italian Way. 

TAKE ſome Craw-ifh, cut them in two alive, and put them in a 
Stew-pan with a Couple of Glaſſes of Champaign, or other White-wine, 
two Spoonfuls of good Oil, two N cs of Garlic, a Sprig of ſweet Ea- 
fil, with Slices of Lemon, ſome Salt, Pepper, Chibbo!, and Parſley 
cut ſmall; put all this over the Fir re, let 1: boil, and be reliſting 3 
when drone, take out your Baſil, diſh up your Craw-fiſh with their! 
quor over them, the Juice, of a Le mon, an. a little Eſſence. Tunis 3 


gout is ſerved up for a M unty Diſh. If your Sauce is not ſhort enough, 
let it boi! more on a briil: Fire. 


Another WE Die of Crate fiſb, the Italian May. 

TAKE your ſmal! Sorts of Craw fich, waſh them, and put them in 

2 Kettle with Salt, Pepper, Cloves, an Onion cut in Slices, and a 
Lemon ſticed, with two Glaſſes of Water; let this boil together, and, 
as ſoon as your Craw- fiſh have changed Colour, ta ke them out, take off 
the ſmall Clatys , pick their Tails, and take off the great Shell upon 
the Back, leaving the great Claws ſticking to the Body ; your Craw- 
fiſh being ſo picked, mix Parſley with Chibbols, ſcraped Bacon, Muſh- 
rooms, ſweet Herbs, fine 'Spices, Salt, and Pepper; put all this in 
the Bottom of your Diſh, placing your Craw-fſh round it, with 
the Tails towards the Middle ; piace mere Craw-fiſh over the 
ft, and ſo go on with laying one over the other, till your Dith 
is covered round wit your Craw-hih ; put over them ſame Oil, 
with pounded Pepper and Crums of B. cad, and let them be baked; 
then 
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then drain off the Fat, {queeſe the Juice of a Lemon over them, and 
ſerve them up hot for a dainty Diſh. 
Craw-fiſp, the \YA Menhoulr ay. 

BOIL vour Craw-fiſh, as thoſe before, take off the ſmall Claws, 
and the Shell en their Back, and clean them well; break their great 
Claws, without parting them from the ody; place them in a Stew- 
Fan, and put in it Parſley, Ciubbol cut ſmall, ſweet Herbs, fine Spices, 
Salt, Pepper, Muſhrooms, and Truffles cut ſmall ; pour over this meit- 
ed Butter, mixed with Lemon juice, put it over the Fire, and make 
your Craw-liſh reliſhing; then take them out, place them in a Baking- 
pan over ſome Slices of Bread, and ſtew them with Crums of Bread; 
put them in the Oven, lat hem be coloured, diſh them up, with a Le- 
mon juice over them, and ſerve them up hot for a dainty Diſh, 

Crato- ſiſb, dreſſed another Way 
%; 7 . 

BOIL your Crave fiſh in a Kettle, and ſeaſon them with Onions, 
Chibbol, Parſtey, ſweet Herbs, a little Water, and a Daſh of Vinegar; 
being done, take off the ſmall Claws, put them in a Stew-pan, keep 
them warm, make them reliſhing, ſtrain off the Liquor, pour it over 
them, diſh them up, and ſerve them up hot for a dainty Diſh. 

Lobſters. | 

BOIL them in Water with Salt, half an Hour, on a briſk Fire; 
being done, take them off, and let them be cold; then take off the 
ſmall! Claws, brea': their great ones, and open your Lobſters in the 
Middle; lay a folded Napkin into your Dith, put your Lobſters over 
it with their great Claws round them, garniſh your Diſh with Parſley, 
and ſerve it up for a little dainty Diſh. | 

Lobſrers, the Italian ay. 

TAK of the ſame Sort of Lobſters, and boil them, as thoſe be- 
fore; take off the Fleth both of tne Body and great Claws, and cut it 
into Slices. Take a Stew-pan, put in it a little Butter, with ſome 
Chibbol, Parſley, Muſhrooms, and Truffles, cut ſmall, and toſs it up; 
put in it your Slices, moiſten it with a little Gravy, and a Glaſs of 
Champaign, and ſeaſon it with Salt, Pepper, ſweet Herbs, and a Ro- 
cambole; let it ſtew Nowly, and let your Lobſters be reliſhing ; put a 
Spoonful of good Oil and a Lemon juice into your Sauce, thicken it 
With ſome Cullis, and ſerve it up hot for a dainty Diſh, 

Lobſeers, another Way. 

BOTL your Lobſters, as before, cutting the Fleſh in Slices, and toſs 
it up; pound their Shells very fine, to make your Cullis the better; 
make your Cullis of them, ſtrain it off, and thicken your Ragout of 
Lobſters with it. | 

Ar another Time, inſtead of cutting the Fleſh in Slices, mince it, 
ſeaſon it, and toſs it, as before; then thicken it with a red Cullis made 
with the Shells of your Lobſters. 

You may likewiſe do your Lobſters, either in Slices or minced with 
2 white Sauce, as that of Craw-fiſh with a red Sau. 


A Crasb, 
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BOIL your Crabs alive, about half an Hour, in a Kettle with Salt 
and Water ; being boiled, take it off, let them be cold, and take off 
their great Shell, to open them; put it on again, break their great 
Claws, and take off the lictle ones; put a folded Napkin in a Dich, 
place in the Middle your Crabs, with the broken Claws round them, 
garniſh your Dith with Parſley, and ſerve it up for a ſmall dainty Diſh. 

Crab-fiſh, after the Engliſh Faſhicn. 

YOUR Crab-fiſh being boiled, as the preceding ones, tale off 
their great Shell, without breaking it; take out both the Fleſh of their 
Bodies and great Claws, which mince well ; then take a Stew-pan, and 
ut in it a little Butter, with ſome ſhred Chibbols, Parſley, Muſhrooms, 
and Truffles, if you have any; fry theſe Things a little on a Stove, and 
put therein the minced Crav-fiſh, with {ome Salt, Pepper, ſweet Herbs, 
and half a Glaſs of White-wine ; after which let the Whole be ſte ved 
very lowly ; this done, thicken the Sauce with a little Butter dipped in 
fine Flour, or with ſome Cullis ; this Stuff being reliſhing, mix the 

nice of a Lemon therein, and with it fill the Shells of your Crab-fiſh 
place theſe filled Shells in a Baking pan, throw {ome crummed Bread 
over them, and let them be coloured in the Oven, or on and under 
ſome Fire. This done, ſerve it for a little dainty Diſh. 


A Ragout of Oyfters. 

YOUR Oyſters being opened, put them in a Stew-pan with their 
Liquor, and blanch them; take them out one after another, cleanſe 
them well, and put them in a Diſh ; blanch ſome Muſhrooms and 'Truf- 
fles in Butter, moiſten them with Gravy, and thicken the Sauce with a 
Cullis of Veal and Ham; then put in your Oyſters, warm them, with- 
out boiling, let your Ragout be palatable, and ſerve it up hot for a 
dainty Dith. | | 

You may make Uſe of this Ragout for all Sorts of Courſes with 
Oy ſters. 

Another Ragout of Oyſters, 


OPEN your Oyſters and blanch them in their own Liquor, with- 
out boiling them; take them out, cleanſe them, and put them in a Diſh ; 
blanch ſaine Muſhrooms with freſh Batter, moliten them with Cullis, and 
warm your Oyſters in it, Without boiling them; your Ragout being 
reliſhing, diſh it up, and ferve it up hot for a dainty Diſh. | 
T's is Ragout may be uſed with all Sorts of Courſes of Fiſh with 


Oyſters. 4 
Another Ragout with Oyſters. 


pan, put in a Duſt of Flour, and keep it fturring, till it be brown; 


moiſten it with a little Gravy, and put in it ſome jmall Cruſts of Bread, 
together with your Nyſters ; toſs it up, ſeaſon it with Pepper, Parſley 
72S 5 a. x © 1 — 0 „ 4 bl s 
and Whole Chibbols, and put in {ſome of their Liquor with ſome Fiſh- 


broth; | 
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broth; your Ragout being highly reliſhing, ſerve it up hot for a dain- 
ty Dith. 
Tunis Sort of Ragout muſt be quickly done, becauſe the Oyſters 


mult boil, 
Broiled Oyſters. 

OPEN your Oyſters, and broil them in their Shells; put in ſome 
Pepper, a little Parſley cut ſmall, ſome Butter, and, over the Whole, 
ſome grated Bread, and ſerve it up for a dainty Diſh. 

Oyſters ia a Stew-pan. 
GET a filver Diſh, or Baling-pan, rub the Bottom with Butter, 


place in it your Oyſters, ſcaſon them with Pepper and Parſley cut ſmall, 


put in it half a Glaſs of V/hite-wane, lay over Batter cut very thin, and 


ftrew it with Crums of Bread; cover your Diſh, and let them ftew, 
with Fire under and over, till they arc coloured; being ready, take 
off the Fat from your Oyiters, cleanſe the Border of your Diſh or an, 
and ſerve it up hot for a dainty Diſh. 


OysTERs with Parmiſan Cheeſe are done after the ſame Manner, 

ſtrew ing over them ſome of this Checſe ſcraped, inſtead of Bread, 
Forced Oyſters. 

MAKE a Stuffing with Eel, a Dozen of blanched Oyſters, a little 
Parſley and Chibbol, Muſhrooms, ſweet Herbs, fine Spices, good freſa 
Butter, and Crums of Bread boiled in Cream, with a Couple of Eggs; 
ſeaſon the Whole with Salt and Pepper, mince it and pound it; put 
ſome of the minced Meat in each Shell, with an Oyſter in Ragout over 
it; put again over your Oyiters ſome of your Stuſhng, colour tnem with 
beaten Eggs, and pour over each Oyſter ſo ſtaffed melted Butter, with 
Crums of Bread; then put your Oyſters in the Oven, let them be well 
coloured, and ſerve them up hot for a dainty Diſh, or to garniſh a 


Courſe with. 
Fried Ovſters. 
TAKE Oyſters opened, drain them on a Sieve, put them in a 


Dith, or Stew-pan, over the Fire with Pepper, a Couple of whole Chib- 
bols, a Bay leaf, a little ſweet Baſil, an Onion cut in Slices, half a Do- 
zen of Cloves, and the Juice of two Lemons, ſtirring them; make a 
Paſte with fine Flour and Beer, or White-wine, and ſcaſon it with 
Salt, the Volk and White of an Egg, and a little Oil; ſtir che Whole 
together, and let your Paſte be neither too thin nor too thick; being 
ready to fry your Oyſters, take them, one after another, out of their 
pickled Sauce, and, laying them to drain over a linnen Cloth, put 
them in your Stew-pan, and fry them in drawn Butter ; let them have 
a good Colour, and ſerve them up for a dainty Diſh, on a folded 
Jn oe with fried Parſley. They may be likewiſe done in Hog's- 
rd. 


Oyſters, the Moſcovite Vay. 

YOUR Oyſters being opened, put in each of them a few ſweet 
Herbs, Parſley, Chibbols, and feet Baſil minced, with Peppe and a 
Daſh of White-wine; cover them with their Shell, and put ta m in a 
Baking- 
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Baking pan with Fire under and over; being done, ſerve them up hot 


for a dainty Diſh. 
Forced Oy ters. 
YOUR Oy ſters being opened, blanch them; mince them with Parſ- 


ley, Chiobol, Anchovies, good Butter, and Crama of Bread dipped i in 
Cream, with two or three Volks of E, pg3 ; ſeaſon the Whole with Salt, 
Pepper, and fine Spice; pound it in a Mort: Ir, fill your Oyfter- ſhells 
with your Stuſing, ft-ew them with Crums of Bread, let them be done 
m tae Oven, and ſerve them up, Without Sauce, 


Ovſiers on Sherwers, 

PUT in a Stew-pan a little Butter, ſome Chibbol, Parſley, and 
Muſh! rooms, cut tmall ; tois them up, put in your Oyſters, ſeaſon them 
with pounded Pepper, ſweet Herbs, and fine Spice, and put a Dutt of 
Flour over them; put them on a fily-r or wooden Skewer, and put 
ſome Muſhroo:ns between each Oy ſter. Your Skewers being filed up, 
dip them in Crums of read, and broil them : Or you may dip them 
in beaten Volks of Eggs, ſtcw them with Crums of Bread, and fry 
tliem to a good Colour. 

Ov/ter. In Shells. 


BLANCH ſome Parſley, Chizbols, and Muſhrooms cut ſmall, 
with à little Sur put in your Oyſters s, ſcaſon them with pounded 
Pepper, ſweet 3 lerbe, and Spice ; put them into filver Sells, if you 
babe any, or other Shells, with Crums of Bread over them, and put 
ſome Butter over it; let your Oyſters get a good Colour in the Oven, 
or with Fire under and over; then lay them in their Shells into a Dich, 


with ſome Lemon juice over them, and icrye them up hot for a dainty 


Diſh. 
A ſm Loaf 2 ith Oyſters. 

TAKE ſome Chibbols, 1 : 244 Muinroo:ms, cut ſmall, and 
toſs them up with a little Batter ; put in the Oyſters, ſeaſon them with 
Pounded Pepper, {weet Herbs, and all 5 ice, ſtrew them with a little 
Flour, and add a little Cullis or Effence ; then take your {mall French 
Loaves, make a little Hole in the Bottom, take out the Crum, with- 
out hurting the Cruſt, fill them witiz your Oyſter-ragout, and ſtop the 
Holes with the Cruſt taken off; place your Loaves ſo filled in your 
Diſh, with a little Cullis or Gravy over them, let them get a Colour 
in the Oven, and ſerve them up hot for a dainty Diſh. 


i Ragout of Muſcles, 

YOUR'N Luſcles being well waſh-d and ſcraped, blanch them in 
freſh Butter, and ſeaſon them with Salt, Pepper, Parſtey, Chibbols, 
Raſpings of Load, and a Daſh of Vinegar ; when your Muſcles are 
done enough, ſerve them up bot for a dainty Diſh. 


A Ragout of Muſcles with a white Sauce. 
TAKE your Muſcles out of their Shells, and blanch them in 
freſh Butter, with Parſley and ſweet Herbs cut ſmall ; ſeaſon them 
with Salt, Pepper, and Nutmeg ; when their Liquor is boiled ſhort, 
thicken it witn E. zes and a Lemon. juice, and ſerve up this Ragout 
hot for a dainty Dich. 


A RAG OUT 
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A Racour of Muſcles with a brown Sauce is made, after the ſame 
Manner, your Muſcles being blanched and moiſtened with Gravy, 


Another Ragout of Muſcles. 


CLEANSE your Muſcles, and put them in a Stew-pan on a 
Stove, till they open; take them out, take their Shells off, and cep 
their Liquor; then blanch them in Butter, ſmall Muſhrooms, ard a 
Bunch of Sweet Herbs, ſeaſoned with Pepper, moiſten the Wh-le 
with ſome Veal-gravy, and ſtew it on a flow Fire; your Sauce being 
done, take off tie Fat, and thicken it with Cullis of Veal and Ham; 
put in your Muſcles with ſome of their Liquor, put them on het 
Cinders, do not let it boil, and let your Ragout be relithing ; being rea- 
dy, diſh it up, and ſerve it up hot for a dainty Dith. This Ragout is 
uſed with all Sorts of Liſhes. 

Another Ragout of Muſcles, 

YOUR Muſcles being cleanſed, opened, and taken out of their 
Shells, toſs up ſome Muſhrooms in Butter, put in your Mulſ.les with 
a Bunch of ſect Herbs, and moiſten your Muicles with half of their 
own Li-;uor, and as much of Fiſh-broth ; add ſome Par'ey ſhred 
ſmall, and ſome Pepper; being ready, thicken your Ragout wich 
Cullis cf Muſcles, let it be of a high Reliſh, and diſh it up, to be ſerved 
np hot for a dainty Diſh, Tic ſame Ragout may be uſed for Courſes 
wich Fich. 
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Of Swweet-meats. 

H O' the Buſineſs of making Sweet-meats does not directly be- 
long to me, nevertheleſs, as I have ſome Knowledge and Expe- 
Ticnce in that Art, to oblige ſeveral of my worthy Subſcribers to this 
Book, I hive added, by Vay of Ajpendix, tome of the moſt eſſential 
Things belonging to it, together with Receipts to make ſome Roſaſo- 

line Liquors, the Italian Way. 

Stewed Apples, the Portugueſe May. 

C UT your Apples into Halves, put them in a ſilver Plate, or Diſh, 


ſtrew Sugar under and over, and let them le gently ; they mutt not 


boil ; put Fire under and over, till the Sugar is pretty brown, and 
turned into Caramel; ſerve up your ſtewed Apples, as hot as poſſible. 
If you ſtew your Apples in a Baking-pan, take them out hot, and put 
them ina Diſh, Theſe Apples are ſtewed, in the ſame Manner, whole, 
being hollowed in the Middle and the Core taken out, putting into 
them a little Sugar, or Jelly of Currants, or other Sweet- meat. You 
may alſo cut ſmall ſome Apples, add to them a little Sugar, raſped 
Lemon-pee!, and a Duſt of pounded Cinnamon; this being well 


mixt together, fill therewith your Apples, and fiew them, as thoſe 


Steed Apes in a Jelly. 

CUT golden Pippins into four, pare them, take out the Core, and 
put them into freſh Water, together with the Parings ; cut four or five 
Apples into Bits, let them ſtew well in two Pints ot Water, and ſtrain 
them off in a Sieve, or Linnen-cloth ; put Half a Pound, or three 
Quarters of a Pound, of Sugar into that Water, put it over the Fire, 
and put in your Quarters of the Apples pared and ſugared, but let them 
be not too much ſtewed, leſt they turn into Marmaiade 3 when ſtewed 
enough, take them cut one after another, drain foftly off the Liquor 
between two Spoons, and put chem in a Plate, or Diſh; then put your 
Syrup over the Fire again, and let it few ſoftly to a Jelly, Being 
done, let it cool a little, {tir it well with a Spoon, cover it with your 
Apples, and, ſo they will keep five or fix Days; you may alſo add 
ſome Lemon-peei, cut as thin as a air. 

tewed Apples in Court-Bouillon. 

TAKE What Quantity ot Apples yu picale, cut them in two, 
pare them, and take out the Cores ; place them in a Stew- pan, and, to 
about eight Apples, put a Bottle cf Water and fix Qunces or a Quar- 
ter of a Pound of Sagar, cover them well with a Diſh, or Plate, put 
them over the Tire, and let them ew when the Liquor is almoſt 
boiled away, take them out, and ſerve theme up. 
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Stetoed Dnrnces, 

I F you will have them red, put them into a Jelly; Cut two Quin- 
ces into Pieces with the Parings, Kernels, and Core. The Quarters 
you need, for your Quinces are put into freſh Water, and the Parings 
by themſelves ; then boil all well together, Being done, {train off in 
a Sieve, or Linnen-cloth, the Liquor, as much as p.ſlivle; put it in a 
Stew pan uſed for Sweet-meats, and blanch in this L:1quor the Quinces 
that are pared, till they be done. If your Quinces are large, take only 
four or five; but, if ſmall; nine or ten; ud two Pounds and a Half 
of Sugar, and let them ſtew over a gentle Fire. that they may be red; 
ſtir up the Syiup, when they are pretty red, diſh them up. and cover 
them with Jelly. If they are made for Keeping, they muſt be more 


ſugared. | 
To make Populo. 
 POPULO is a thin and light Roſaſoly very fine and ſweet to drink, 
and is made after the following Manner: Take three Pints of Water, 
boil it, and, when cool again, put in it a Pint of clarified Sugar, Half 
a Glaſs of Eſſence of diltilled Anniſeed, as much Eſſence of Cinnamon, 
and a very little of pounded Muſk and Amber prepared, which mult be 
hardly perceived. Ius they make the true Populo, obſerving farther, 
as with all other Roſaſolis, not to boil the Sugar too much, in clarify- 
ing it, becauſe it will turn candied in the Roſaſoly, and make it darkiſh, 
The Populo of Masſcilles is ſubject to Corruption, becauſe it is made 
with cold Water, inſtead of being boiled. 
The Way of clarifying Sugar. 

TO make the aforeſaid Liquor the eaſier and more perfect, I 
thought proper to ſhew, how the Sugar ought to be clarihed : Put in 
a Stew-pan, uſed by Confectioners, a Quart or three Pints of Water, 
with the White of an Egg whipped up, being cold, that it may not 
mix with the Water ; take ſix Pounds of Sugar, or Lump-ſugar, but 
rather the finer Sort of Sugar, for, the finer the Sugar, the clearer and 
better is the Liquor ; put the Sugar broken into Lumps into Water 
over the Fire, to melt, and let it boil, but, when it will run over, 
quench it now and then with a little Water, till it comes to three Pints, 
or thereabout, which ſtir ſeveral Times, to keep it from running over; 
this done, and having had ſome Boils, take it off from the Fire, and 


{train it off in a Sieve ; then you may uſe it, when you make ſome 


Liquors, If you make a greater Quantity, take two Whites of Eggs, 
and Water in Proportion. 


The Way of preparing Muſk and Amber with pounded 
Sugar, which will have a better Effet in the Liquors 


than any other Ingredients that may be put in. 
TAKE four Grains of Amber and two Grains of Muſk, with Sugar 
the Bigneſs of an Egg, pound all well together in a Mortar, till it is as 
fine as Flour, and wrap it up in Paper very cloſe, leſt it loſe the 
Scent ; 1t may be kept a long Time, without ſpoiling, and may ſerve 
to perfect the Liquors you make; take a greater or lefſer Quantity of 
this Compoſition, according to the Quantity of Liquors, 
E e 
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Steed Winter or Summer Pears, 


TAKE what Quantity of Pears you pleaſe, cut them in two, ſtew 
them, till they are done, pare them, take out the Inſide, and put them 
into freſh Water; then drain them, put them into clarified Sugar, 
let the Syrup go over them, and add ſome Lemon, or a Slice of Lemon, 
after you have taken off the Rind. This is ſerv'd up hot as well as cold. 
If you have a Mind to make it of a red Colour, you need only put into 
it a li:tle prepar'd Cocheneal with a Glaſs of Burgundy, 


Pears fewed in a Braiſe. 

D O your Pears in a Praiſe, but take Care they be not too much done; 
being done enough, take off the Parings, and put them in clarified Su- 
gar. At another Time, inſtead of putting them into the Syrup, you 
need only ſtrew them with pounded Sugar, and ſerve them up hot. 
Quinces ſtewed in a Braiſe are done, as thoſe of Pears. 

Stewed Pears. 

TAKE ſome Pears, cut them in tivo, and, having ſome boiling 
Water on tne Fire, put them in; being haif done, take them out, put 
them into cold Water, pare them, and take out the Core; then put 
them in ſome clarified Sugar, with a Slice or two of Lemon, to give 
them a Taſte, and to keep them white. 

You may make it of red Wine alto, or tome Cocheneal, to colour 


it. 
Stewed Peaches roaſted. 


TAKE your Peaches, cut them in two, take out the Stone and 

arc them, put them blanching in bothng Water, and let ti:cu take 
Ks one Boil, or two, at moſt; then take ſome Powcer ſugar”, to the 
Quantity cf your Peaches, put it into a Preferving-pan, and put in your 
Peaches, with a little Water juſt to melt the Sugar; put it over the 
Fire, take Care they do not burn, turn it upſi.e down, and ſerve it 
hot, or cold, as you think proper. 

Siewed Apples, the Portugueſe Way. 

TAKE ſore Apples, take out the Core, prick them with the Point 
of a Kniie, and put them in a Diſh, or Pa ty-pan ; put ſome Sugar in 
the Hollow of your Apples, and a little Water at the Bottom of your 
Diſh, or Patty-pan ; put them in an Oven or Dutch Oven, and you 
may put in ſore Apricot Marmalade. "They may alſo be done cut 
in Halves, and put into a Patty-pan, with half a Pint of Wine and 
ſome Sugar, and a little Lemon-peel ; when they have taken Colour, 
ſerve them up hot. 

Stetwed Apples. 

CU T your Apples in two, take out the Core, pick the Skin with 
the Point of a Knite, put thera in a Pan with ſome clarified Sugar, and 
te juice of an Orange, and let them boil ; when done, put them hand- 
ſomely in the Diſh, put the Sugar over a boiling, ſtrain it, and put it 
over your Apples; it mult be a little ſtrong and clear. 

TJELLIEs of white Currants are done, the ſame Way. 

You may allo, if you pleaſe, ſtrain the Skins through a ones 
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after having taken your Juice out, and put it to ſome clarified Sugar, 
which may ſerve for Pycs, or Crackling Cakes. : 
_ Jrewwed Gooſcberries. 

TAKE out the Stones, put them in clean Water, take them out to 
drain, put them in ſome clarified >ugar, give them three or four Boils 
up, ſce the Sugar be not too ſtrong, let tzem cool in thc SA, and 
ſerye them up for ſtewed Govleberri-s ; they are the better, being done 
two three Days before. 

Stewed Cherries. 

CUT the Ends of the Stalls of your Cherries, of an equal Length, 
put them in ſome clar!fed Sugar, and give them a Boil or two; then 
take thein off, It th. m cool, and put tuem ia a Plate, or Dith, with the 
Stalks uppermoſt, and ſome Syrup over them. 

Slewwed Ie 60 / / berries, 

YOUR Raſpberries being well cleaned, put them in ſome clarified 
Sugar, and give thema Boil or tao; then let them coco, and diſh them up 
handſo cly, »ith fo..c yrup over them, or jelly vi Currants. Scraw- 
berci..s are done, tac ſame Way. 

St-wed Pears, the Country Way. 

TAKE your ”e:rs, pare them, and put Half your Parings at the 
Botto:i. of an earthen. PH; put in y ur Pears, with two Glaiſes of white 
Wi..e, lome Sugir, wavle Cinnamon, and ſome j.emon-pecl ; then 
put over the reſt of your Parings, cover it very cloſe, cha. the Steam 
may not com out, and put them in an Oven, to bake ſlowly, for the 
Space of five or ſix Hours; waen done, ſerve them whole. 

Currant-jelly, 

TAEE and pick ſome Currants from the Stalks, put them in a 
Pan, and let them boil, that the Juice may come out; put them on a 
Strainer, or in a Bag, that the Juice may run from the Stones and Skins, 
and pat them over the Fire again, to clarify. Then take and clarify 
ſome Suga”, almoſt to Candy, and put in your Juice of Currants; your 
Juice mit be retty ſtrong in your clarified Sugar, that it may taſte 
of the Fruit; let it boil a little with the Juice in it, ſkim it, take the 
reſt off with Paper, and put it into your Pots, to keep; when they are 
cold, cover them with ſome Paper dipp'd in Brandy on the Top of 
your Jelly, tie over the Pot ſome ſtrong Paper, ſee that you tie it cloſe, 
and keep it in a dry Place, for Fear of ſpoiling. 

| Savoy Biſcets. 

TO mike Sawoy Biſkets, take every Thing in the following Propor- 
tion: Put twelve Eggs in one Scale, and in the other the ſame Weight 
of powder'd Sugar as Eggs, which Sugar mult be of t e fineſt Sort, and 
fifted through a Sieve; take your Sugar and five Eggs out of the Scales, 
and, in Place of the Sugar, put ſome Flour, the Weight of the ſeven 
Eggs remaining; this done, beat the White of your Eggs, ſo as to 
make them like Snow; when beaten, put the Volks therein, continuing 
to beat the Whole together; then put in your Sugar, and, a little 
While after, your Flour, with a little raſp'd Lemon- peel; get in Rea- 
dineſs ſome Paper, or Patty-pans, the Bigneſs you pleaſe, and, having 
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butter'd the Inſide of them, fill them half full with your Compoſition, 
powdering them on the Pop with fine Sugar. This being done, let 
your Bifke!s be bak'd, taking Care that your Oven, or Field- oven, 
be not too hot. 


Bitter Almond-biſkets. 


SCALD, pecl, and wipe ſome Almonds with a Napkin ; pound 
them, putting in now and then the White of an Egg at once. In a 
Pound of Almonds, put the Whites of a Dozen of Eggs. When pound- 
ed, put ſome Powder-Sugar therein, and, to mix the Whole together, 
pound it a little more; then ſhape ſeveral little Biſkets on Sheets of 
Paper, _— ſeveral little Lumps, the Bigneſs of a Button. If your 
Compoſition be too thin, thicken it with ſome more Sugar, and let 
theſe Biſkets be bak'd either in an Oven or Field-oven, Obſerve that 
your Oven be leſs hot than for Savvy Biſkets. You may bake your 
Almond-Biſkets, after having taken the Sawoy Biſkets out of the Oven. 


Marchpanes, a Sort of Macarooms, 


SOME tweet Almonds being prepar'd, as the aforeſaid, pound 
them as much as poſuble, moiſtening them with Whites of Eggs; be- 
ing pounded, put therein a very little Sugar, with a little raſp'd Lemon- 

ce; and Cinnamon powder; make with your Almond-paſte ſeveral little 
Rings, the Bigneſs of one's little Finger; this done, dip them in beaten 
Eggs, and then in Powder-ſugar, placing them, one by one, on Sheets 
of Paper. After this, let them be bak'd, as is ſaid about the Bitter 
Almon-bifkets, taking Care that they be not too high coloured. 

AxoTHER Time, put the ſame Paſte trough the Syringe on the Pa- 
per, in what Shape you pleaſe, without putting Sugar over it. 


Touross. | 
SCALD ſome Almonds and Piſtachoes, dry them very dry and 


hard, and cut tliem in little S tips, which have in Readineſs; get alſo 
ſome preſerv'd Lemon and Orange peel cut in little Bits, with ſome 
criſp'd Orange flower; beat ſome Whites of Eggs, and put ſome Sugar 
in with the atoreſad Ihings, mixing the Whole together. Then make 
with this Compoſition ſeve;al Drops, the Bigneſs of a Walnut, on Sheets 
of Paper, and let them be bak'd, taking Care that they be not too 
brown. 4 
Cream-cheeſe in Ice. 


BOIL about two Quarts of Cream, with ſome Sugar, a Stick of 
Cinnamon, and a Couple of Volks of Eggs beaten ; when boil'd, put 
in a green Lemon- peel, ſtrain it, and mix ſome Orange-flower Water 
therein; take Care it be reliſhing, and that the Sugar prevail; being 

grown cold, put it in a Veſſel, which cover Top and Bottom with 
pounded Ice and Salt mixt together. 

ANOTHER 11me, put in this Cream ſome pounded Piſtachoes, with- 
cut boiling them, ſtraining the Whole through a Sieve. 

You may lixewiſe boil with your Cream either ſome Chocolate, 
{ome Coſtee, or ſome Tea, ftraining it through a Sieve, 

You may make Canelons with this Cream. 


How 
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How to preſerve Lemons, Oranges, Citrons, and Bergamot 
Pears. . 


TURN and pare your Lemons; if they are not white enough, 
after having taken off the firſt Peel, take off the ſecond ; make a Hol- 
low toward the Stalk, put them in Water, wherein ſet them be, five 
or ſix Hours; then boil ſome Water, put in your Lemons, and let 
them b-i!, till a Straw may eaſily run through. You may boil like- 
wile your Peels, to preſerve them. Your Lemons being blanched, 
take them out, put them in freſh Water, and take cut the Kernels 
clean. Now melt ſome Sugar in a little Water, beat to Snow the 
Whites of five or ſix Eggs, together with two or three Glaſſes of Wa- 
ter ; your Sugar being melted, put it over the Fire, mix with it, by 
Degrees, the White of your Eggs, and let it be clarified ; take out 
your Lemons to drain, put them in your Syrup, boil them a little, 
and take them off; the next Day, take them out to drain, put your 
Syrup on again, let it have a Body, put in your Lemons, and give 
them a Boil ; three or four Days after, do the ſame, and keep them 
in what Veſſel you pleaſe. When you make Uſe of them, clarify 
ſome Sugar, as before; when pretty thick, put in ſome of your Le- 
mons, let them be wel! glazed, in taking them out, c. Cc. 


To make Merengels, 


TAKE five Whites of Eggs, and whip them up to Snow ; then 
take eight or nine Spoonfuls of the fineſt powdered Sugar, that is firſt 
well dried, mix theſe ſlightly together with a Spoon, and put it upon 
three-folded Paper, in what Manner you will, either long, or round, 
laid upon the Drefler ; ftrew it with Sugar, put it under a Cover, 
with burning Charcoals over it, and let not the Fire be too briſk ; 
when it is pretty well coloured, take it out with a Knife, put ſome 
Marmalade of Orange, or other, upon them, and put two of them 
cloſe the one upon the other. 


To make criſped Almonds. 


TAKE a Pound and a Half of Sugar, put it into a Stew-pan with 
one Pint of Water, to melt the Sugar in it, which being melted, put 
it over the Fire, and let it boil ; ſkim it, till the Sugar begins to be 
clear and candied ;* put in it one Pound of fine Tweet Almonds, and 
{tir it continually with a wooden Ladle, till the Sugar is pretty dry; 
itir it ſoftly over a gentle Fire, till the Sugar 1s a little melted again, 
and take it off from the Fire, keeping it ſtirring, ſo that the Almonds 
may well take the Sugar, and be of a good Colour. 


Stewed young green Apricots, 

PUT your Apricots in Water over a gentle Fire, to green them, 
take off the little Skin, and throw them in cold Water; then take 
them ont to drain, put them in clarified Sugar, give them a Boil, and 
{erve them up. 

Ir they are for Keeping, take them out, two or three Days after, 


| ſet your Syrup on again, put in your Apricots, and give thema Boil ; 


do the ſame, two or three Days after, and fo put them into Pots; 
E e z cover 
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cover them with Paper ſoaked in Brandy, and then with other 


Paper. N : 
Other. flexed Adricots. 


TAK E half-ripe Apricot, open them in two, throw them in 
boiling Water, and put them in claiihed Sugar ; give them a Boil, 
do not let them be done to a MarmaJide, nd ſerve them up. 

You may l\kewiſe put them in your Sug r either without blanching 
them in Water, or after having taken off their little Skin, or elfe 
whole, when ſtoned. If the Apricots are cut in two, put a Kernel 
in each half Apricot, 

Fracugs are ſtewed, the ſame Way, 

Prejerved Apricots. 

OPEN your Apricots, ſtone them, put them in clarified Sugar, 
give them a Boil, and keep them in the Syrup til! next Day; chen 
take them out to drain, ſet your Syrup en again, boil your Apricnts 
in it, do the ſame, the next Day, put them inio Pots, aud cover them, 
as before 

Sor People do them, in a Day, bat then they are tough, and the 
Sugar does not penetrate through. If you will have them dry, being 
boiled twice, take them out to drain, place them over tin or cupper 
Plates, putting two half Aprico:s together, if you pleie. frew them 
with refined Sugar, and put them in a Stove ;; fire or fix H urs after, 
turn them, ſtrew them with Sugar again, ke-p them in your Stove 
till the next Morning, put them in Steves, and keep them in your 
Stove, till they be dry, turning them now and then, and keeping the 
Fire up in your Stove. 

| Apricot Marmalade. 

OPEN your Apric-t:, ſtone them, take off the little Skin, put 
them in a Preferving-pan with W .ter, boil them to a Marmalade, 
keep it ſtirriog, ftrain it though a Sieve, and clarify ſome Sug er; 
when it 1+ boiled uv to Candy, put in your Ma malade, with the Ner- 
nels of your Apricis blanched ind peeled ; let yur Marmalade be 
done over a gentle Fire, and keep it flirting 5 wh n you fin. it thic- 
kened moderately,, take it off, let it be dea, put i ino Pots, and let 
it boi]: Then cover it with Paper ſoaked in B andy, let this Paper 
touch the Marinatave, put another Paper over it, and Keep it in a cool 
Place for your Uſe. | 

Apricots in Brandy. 

PUT your Apricots in boiling Water, do not let them boil, take 
them out, pur them in, cold Water, drain them in a Sieve, and put 
them into Bottles; to a Dozen of Apricots, take a Quarter of a 
Pcund of Sugar, clarify it, put it over your Apricots, fill up the 
Bottles with Brandy, top tacin cloſe, and keep them in a cool Place 
you may put in the Kerrels blanched and peele!. 

PEACHES are done, the fame Way, but without ſtoning 
them, 


Pears in Brandy. \ 
P ARE your Pears, blanch them in builing Water, put them in 
ec Sazir, let them be done, do nut let your Syrup be ioo mee 
an 
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and let them cool in it; then put them in your Bottles, with ſome of 
your Sy:up, fill them up with Brandy, ſtop them cloſe, and keep them 
in a coo} Place for your Uſe. 

Dry Pears may be done, as the dry Apricats. 

| Grapes in Brandy, 

PICK your Grapes in ſeveral Bunches or Parcel, pat them into 
Bottles with clarified Sug ir, fi them up with Brandy, and ſtop them 
cloſe. 

VrRJIVIcE ie done, the ſume Way, but, before you put it into 
Bottles, throw them in boiling Water, out of which take them again 
directly. 

To preſerve Orange-flower, in Leaf, or in Bunches, 

GET ſome Orange flower picked very clean, or little Bunches or 
Buttons, four Pound, and put them in an Alembic, or Still, with eight 
Quarts of Water; cover your Alembic, and ſtop it up very cloſe 
with ſome Palle, and ſome coarſe Paper over it; put your Alembic 
over the Fire, and let the firſt Drops drop away, tor Fear of ſpoiling 
your Orange flower, and, when it drops clear from the Alembic, put 
a Bottle under it, to catch the Droppings ; but take Care to ſtop the 
Mouth of it cloſe, for Fear of loſing its Strength or Flavour ; draw out 
two Fourths, at moſt, uncover your Alembic, and put your Orange- 
flower on a Sieve, and then in ſome cold Water, with the Juice of 
a Lemon over it, to whiten it; take it out of the cold Water and put 
it in ſome clarified Sugor, let it not be too ſtrong, and halt warm; let 
it take Sugar, two or three Hours, take out the Syrup, and put it on 
the Fire to boil, to be ftronger ; being half cold, put it over your 
Orange flower, and let it be till next Morning; take out your Orange- 
flower, and put it on a Steve to drain; boil your Sugar, and let it 
cool, that is, be a little more than Inkewarm ; then put in your 
Orange-flower, mix it well together, and let them cool; being cold, 
put them in Order on copper Sheets, or Slates, put fine ſifted Sugar 
over them, through a fine ſilk Sieve, and put them in a Stove, or 
warm Place, to dry; being dry on one Side, turn them on the other, 
put over them ſome Sugar, as aforeſaid, put them again to dry, and 
pat them in ſome hair Steves, to dry them as they ſhould be in a Stew- 
pan, or Stove; being dry, put them in a Bux, and in a dry Place, 
and make Uſe of them, when wanted. 

Ir you would make Orange-flower Marmalade, take the Flower, 
when it comes out of the Alembic, or Still, and throw it in cold Wa- 
cer; then ſqu&them well in a Cloth, or Napkin, put them in a 
Mortar, to be half pounded, and put to them a little Lemon-juice. 
For a Pound of Orange-flowers you muſt have three Pounds of Sugar, 

vell clarified, which boil, and throw in your Orange-flower, after it 
has ſtood to ſettle a little; ſtir it with a wooden Slice, or Spoon, that 
the Sugar may well mix with the Orange: flower, put it into little Pots, 
and let it cool; being cold, cut Pieces of Paper, the Bigneſs of your 
Pots, foaked in Brandy, which put on your Marmalade, after that, 
another large Paper over it, tying it very cloſe, and putting them in a 
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Place neither too hot nor too cold. By this Means, you will find ſome 
Orange-flower Water, and your Leaves will equally be of Uſe to you 
* may put ſome little Buttons of the Branches, and make them ſerve 
alſo. 

Ir you would not put them at all in the Alembic, or Still, you may 
put them to boil in a Pan of Water, with the Juice of a Lemon, to 
whiten it; being white, take it out, drain it, put it in cold Water, 
or other hot Water (it will be a great Deal whiter, with the Juice of 
a Lemon) and preſerve it, as aforeſaid. If you would keep it liquid, 
inſtead of drying it, you need only put it up in Pots. N 


To make Ratafia. 


TAKE ſome very ripe Cherri:s, :ccording to the Quantity you 
think proper, and take out the Stones ; put the Cherries and their Juice 
in a copper Preſerving-pan together, let them take one Boil, and put 
them in a Sieve or Straining-bag, to take out the Juice; your Juice 
being cold, meaſur a Quart of Juice, and a Quart of Brandy, Mea- 
ſure by Meaſure ; upon two Quarts put to it ten or twelve Ounces af 
Sugar, a Piece of Cinnamon, four Cloves, and five or {ix Grains of 
white Pepper, all half beaten; if you pleaſe, you may alſo make Uſe 
of Currant juice, and do it, as the Cherries. If you defire it ſhou'd 
have a Talte of Raſpberries, add to it ſome Raſpberry Juice, pound 
your Cherry-ſtones, and put them in with yeur other Ingre- 
dients. If you would have it ſtrong of the Cherry-ttones, pound ſome 
Apricot-ſtones, put them in alſo, flop up your Jug very well, put it 
by, and let it alone, two or three Months; then put it through a 
Straining bag, until it be very fine and clear, put it into Bottles, and 
make Uſe of it, when you have Occaſion, If you make a large 
Quantity, only put it in a Caſk, and, when it is fine and clear, put it 


in Bottles, 
Ratafa of Quinces. 

YOU muſt have ſome Quince-, and raſp them with a Grater ; all 
being grated, you maſt hve a Piece of ſttong Cloth, put in a ſmall 
Handful, and ſqueeſe jt with all your Might, that the Juice may 
come from it; when all is ſqueeſed and you have all the Juice, put it 
in a Preſerving pan, let it take juſt one ſingle Bling, and let it cool; 
being cooled, meaſure two Quarts of Juice and two Quarts of Brandy, 
Meaſure by Meaſure, and clarify {ome Sugar; to each two Quarts, 
ten Ounces of Sogar, a Piece of Cinnamon, four Cloves, and three or 
four Grains of white Pepper Whole; ſtop up your Jug very c'ofe, put 
it aſide for two or three Months, put it through a Straining-bag, 
until it come very clear, and put it up in Bottles ſtopped very 
cloſe. 

Lemonade. 


IN a Quart of Water, put in the Juice of three Lemons, ſeven or 


eight little Pieces cf the Peel, and, if the Lemons be thick and very 
juicy, tiſe but the Juice of two, with a Quarter of a Pound of Sogar, 
or, at moſt, five Qunces ; when the Sugar 1s well melted and mixed, 
put jt through a Straining-bag, let it be put in a cool Place, and give 
it 20 be drank. 
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Tux Orange is made like the Lemonade. If the Oranges are large 
and full of Juice, you muſt have but three or four, with ſeven or eight 
little Pieces of the Peel, and the ſame Quantity of Sugar as the Lemo- 
nade; one may alſo put in a little Muſk, or Amber, ready prepared, 
that gives it a pretty Flavour; but there mait be but very little, next 
unto nothing. | 

Strawberry-water, 


TO a Quart of Water you muſt have a Pound of Strawberries, 
which ſqueeſe in the ſame Water; then put in four or five Ounces of 
Sugar, with ſome Lemon-juice ; if the Lemons are large and juicy, 
one Lemon is enough to two Quarts of Water; all being well mixed, 
put it through a Straining-bag, put it in a cool Place, and give it to 
drink. | 

Currant-water, 

TAKE a Pound of Currants to a Quart of Water, that you muſt 
ſqueeſe in the ſame Water, and put in about four or five Ounces of 
Sugar ; being well mixed, put it through a Straining-bag, until it be 
clear, put it in a cool Place, and give it to drink, 

Raſpberry-water. 

TAKE the ſame Quantity of Raſpberries, and ſqueeſe them in 
the ſame Quantity of Water, as aforeſaid ; nevertheleſs, if the Raſp- 
berries be good, three Quarters of a Pound will be ſufficient, with 
five Ounces of Sugar; it needs no Lemon; the Sugar being melted, 

ut it through a Straining-bag, until it runs clear, put it in a cool 
lace, and give it to drink. 
Apricot, Peach, or Pear-wwater, 

I'N a Quart of Water, put five or ſix Apricots, Peaches, or Pears, 
according to their Bigneſs augmenting, or diminiſhing ; cut them in 
Pieces into the Water, let them take a Boil or two in it, to give them 
a Taſte, and put in four or five Ounces of Sugar; being cold, put it 
through a Straining-bag, until it be clear, put it to cool, and give it 
to drink, 

Pomegranate-water, 

TAKE a Pomegranate, pick it very clean, ſqueeſe it in a Quart 
of Water, that it miy not grow black, and put into that Water four 
or five Ounces of Sugar; the Sugar being melted, put it through a 
Straining bag, until it be clear, ſet it in a cool Place, and give it to 
drin. If the Pomegranate be not red enough, put in two Spoonfuls 
of Syrup of Currants, to colour it. 

Vermuice-water, 
[ N a Quart of Water, put three Quarters of a Pound of Verjuice, 


or ſour Grapes, or a Pound, if they are not very fine; pound them, 


at firſt, in a Mortar, bat take Care you do not pound the Grape- 
tones, becauſe they would give a bad Taſte ; put them in the Water, 


mix it with your Hands, and put in four or five Ounces of Sugar, 


according to the Sourneſs; as ſoon as the Sugar is melted, put it 
rough a Straining-bag, until it runs clear, put it in a cool Place, 
and give it to drink, 
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Aus theſe Waters may be iced, in proper Moulds, each to its Par- 
ticular, and ſerve them in iced Goblets, as are proper for the Occaſion. 
2 Orange- water may be ſerved in Oranges, and Lemon-water in 

emons. 


Orgeat. 
TAKE an Ounce of Melon-ſeeds, Cacumber-ſceds, Pumpkin 


ſeeds, and ſome few Almonds, two or three bitter ones, if you pleaſe ; 
teat them well in a Mortar, till they come to a Paſte, and, left they 
ſhould turn to Oil, put to them a Drop of Water; being well beaten, 
put to them three or four Ounces of Sugar, beating it alſo with the 
reſt ; put to it three Pints of Water, mix it very well, put to it ſeven 
or eight Drops of Orange flower Water, and ſtrain it through a 
Strainer, or Napkin, but rather a Strainer than a Napkin, becauſe it 
is apt to give it a bad Taſte ; put in afterwards a Pint of Milk, and 
put it into a Bottle to cool in ſome Ice and Water, ſhaking it, when 
you give it to drink. | 
To preſerve Orange-fiower. 

TAKE a Quarter of a Pound of Orange-llower, pick it very clean, 
and chop it very ſmall; as you chop it, put to it ſome Lemon-juice, 
leſt it ſhould blacken ; have two Pounds of Sugar ready clarified, take 
it off from the Fire, fiir your Sugar all over the Ecge of your Preſer— 
ving- par, and aljo «bout the Middle, put in your Orange flower that 
is ready chopped, and ſtir it about quickly; have ready ſome Papers 
moulds, thiow ſome Part in the Paper-moulds, and the other Part 
preſs handſomely on ſome Paper; when a litiie cold, cut them to the 
Bigneſs you fancy, or like belt, and let them coo] quite. 

To preſerve Vivlets, 

YO U mull take a Quarter of a Pound of Violet-flowers, pick them 
very clean, beat them well in a Mortar, and ſprinkle them with 
Half a Pint of Water, boiling hot; being pounded, ſtrain it well, and 
do the ſame unto it, as to the Orange- flower. | 

To prejerve Raſpings of Oranges, Lemons, Bergamot 
Pears, or Citrons. 

THE S E are done, as the Orange flower, only take Care that 

the Sogar is not too ſtrong. ; 
How to difti! Malers and Liquors, 

I F you have a Mind to diſtil, the Bain- Marie Way, take an Alem- 
bic, put in it whet is to be diſtilled with your Liquor, put on its 
Cucurbit, lute it round with Paſte, and on the Jop with Paper; put 
your Alembic in a kettle of Water, but do not let it touch the Bottom; 
this done, pot the Whole on a Stove, or Irevet, and let the Water 
always boil, ſo as to make what is in your Alembic boil likewiſe; let 


zd run, till it be thin; put your Bottle to the Pipe, jute it round with 


Pale and Paper, and keep your Kettle full of boiling Water, but let 
that at the Top of your Alembic be only lukewarm, putting now and 
then cold Water in it; when your Alembic is without a Reſervoir on 
the Top, put on wet Napkins, or Clouts, which change now and 

then, 
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then, till your Diſtillation be done. With fix Pots of Bandy, make 
three Pots of good iſtilled Water. You may diſtil on ht dand, thus: 
Take an iron Pot, put in it Sand, or Cinders, and your Alembic over tt; 
keep a gentle Fire under and round your Pot, and do tie reſt, as direct- 
ed before. When you put wet Napf ins on the I' p of your Alembic, 
tabe Care that che Water does not run in it, leſt it ſpoil your Diil- 


lation. | 
How to diftil Aumis. 
n % 

TAKE about a Pound ef the bet Sy niſb green Annis, put it, in 
the Evening, in fi: Pots of Brandy, and let it N. fuſe on hot Cinders, 
all Niglit long; then diſtil it on a gentle Charcoal F.re, which take Care 
to keep up al Hays to the ſame Degree of Heut; as ſoon as you perceive 
an Alteration in its Colour, take it off, leſt Th ſhould ſpo l. Out of fix 
Pots of Brandy, you will have three Pots of good Annis-water, 


How to diftil Cinnamon. 
INFUSE, all Night, fix Ounces of pounded Cinnamon, in fix 
Pots of tne beit Brandy, by putting it on hot Cinders, and diitil it; this 
done, you will have about four Pots of good ditlulied Liquor. 


How to diffi] Tunpereberries. 

INFUSE about a Pound of Juniper-berries in ſix Pots of Brandy, 
and diilil it, as before; when difilled, you will have two Pots and a 
Half of Gitlilled Liquor. You may make Uſe of white Wine, by put- 
ting twelve Pots of it, inltead of fix Pots of Brandy. 

N. B. Wuex you diilil any Thing, let the Phlegm run, and do not 
let your Liquor take an ill Smell by the Dregs. 

How to make Hungary Maier. 

WHEN the Roſemaries are bloſſomed, gather the Flowers in the 
Morning, after Sun-rifing; take a Pound and a Half of them, let them 
lie in « thady Place, eight and forty Hours, ſtirring them now and tlien 
to dry them alike ; if you have not Flowers enough, talce Sprigs of Roſe- 
mary newly come ſorth, with ſome Sage, Thyme, Hyſiop, and Mar- 
Joram, and diy it, as before-mentioned, Your Flowers, or othe Herbs, 
being dried, infuſe it, all Night long, into ſix Pots of the beſt Brandy; 
then, put it in your Alembic, and diſtil it in Baluco Maria, or on hot 
Sand or Cinders, by keeping the Fire alike: The Phlegm being out, 
put your bottle to the Pipe, lute it well, let the Liquor run to about two 
Pots and a Half, take off your Alembic, and flop your Bottle. 


Flow to make Hungary Water, anotver Navy. 
TAKE abou: Half a Pound of Roſemary-flowers, without any 
Thing elfe ; pur it in a Bottle with a Pot or a Pot and a Half of Spirits of 
Wine, ſtop it, and put it in Horſe-dung, but leave about an Inch of 
the Gullet out, leſt the Vapours go in; leave your Bottle in that Manner, 
ui Weeks, or two Months; take it out, and, your Hungary Water 
being grown clear, put it in ſeveral glaſs Bottles. 
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To diſtil and draw the Spirits of Cloves. 
TAKE a Quarter of a Pound cf Cloves, that you mult juſt hreak in 
a Mortar, put it to infuſe in fix Quarts of Brandy, and diſtil it from 


a Still. 
To diſtil Coriander-ſeeds. 


TAKE. three Quarters, or a Pound of Corianders, put it to in- 
fuſe in ſix Quarts of Brandy, put it in a Still, and diſtil it. 


To make ſence of Amber, or Muſe. 

TAKE two Dreims of Amber, and one Dram of Muſk, which 
put into a Bottle with a Pint of Spirits of Wine; if you would have it 
ſtronger, put but Half a Pint, but it is very good with a Pint; ſtop 
the Bottle very cloſe, and put it in the Sun, or in ſome Horſe-dung, 
fix Weeks, ot two Mont'is. 


To make Eſſence, of all Sorts of feveet- ſmelling Flowers, 
10 ſerve to give Flavours to Liquors, 

TAKE a Pound of Flowers, of what Sort you pleaſe, and put it 
into an earthen, or ſtone Pot, or Pan, with three Pounds of Sugar, in 
Powder; make a Row of Sugar, and a Row of Flowers, a Row of 
Sugar, and a Row of Flowers, and fo on, till all is uſed ; that done, 
cover cloſe your Pot, or Pan, and put it in a cool Cellar, twenty-four 
Hours ; then put it, twenty-four Hours, in the Sun, in a Stove ; 
after that, put it through a Sieve, and let it drop of itſelf, without 
preſſing the Flowers; put the Liquor into a Bottle, that you mutt 
ttop very cloſe, for to uſe to flavour all Sorts of Liquors. 

To make Roja Solis. 

YOU muſt, in the firſt Place, boil ſome Water, to take the Bad- 
nels of it away, and let it cool, till it be a little above lukewarm ; 
take all Sorts of ſweet-ſmelling-Flowers, each by themſeives, accord- 
ing to the Seaſon ; pick them clean, that there be nothing but Leaves, 
and put them to infuſe, each by themſelves, in the Water, as above 
mentioned, until it be quite cold, becauſe it ſhould take its Taſte ; 
then take out your Leaves with a Skimmer, and put them to drain; 
then put the Waters of each in a Jug, on three Quatts of this Liquor; 

at a Quart or three Pints of Spirits of Wine, on which put three 
5 of clarified Sugar, that is, three Pounds of the aforeſaid Meaſure ; 
put in alſo Half a Pint, or there about, of Eſſence of Anniſced diſtilled, 
and as much Eſſence of Cinnamon. If there be too much Sugar, and 
you find it clammy, add to it a Pint to a Quart of Spirits of Wine, 
more or leſs, according to the Laſte, as alſo of the Sugar. If you 
find it too ſtrong, ard to hinder your Anniſeed-eiterice from whitening 
yoar Roſa Solis, mix it with the Spirits of Wine, before you mix it 
in the Water; if by Chance it hath not Flavour enough, add to it a 
. Spoonfu!, or two, of the Eſſence of the Flowers, if you have any, to 
cive it the Flavour you deſire. Have a Pinch or two of Muſk, or Am- 
ber prepared, with ſome Powder-ſugar ; it you have i.0 Flowers, the 
Muſk, or Amber prepared, in Eſſence, or in Powder, may ſerve, 
All this being done, ſtrain it through a Straining-bag, to get the 
| | Dirt 
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Dirt from it, and to clear it very clean; then put it in Bottles, that 
you muſt ſtop up very cloſe. The right Roſa Solis is made, in 


this Manner, and will keep above ten Vears, without taking any 
Harm. 


To make Anniſeed- water, or Anniſeed-brandy. 
IF you would make it, as a great many Feople like it, take half 
a Pint cf diſtilled Anniſeed, put it into three Quarts of Brandy, and 
one Quart of boiled Water, and mix them well together. If you 


would have it ſweetened, put a Pint of clarified Sugar, and paſs it all | 
through a Straining bag, the ſame as the cthers. 


To make good Hippocras, red or white, 

T O make the Quantity of two Quarts, you muſt take two Quarts 
of good French Wine, or red Wine is much better, if it be of a very 
g02d Red; on the ſaid two Quarts of Wine, put a Pound of [ oat- 
ſugar, the Juice of two Lemons, and ſeven or eight thin Slices of Se- 
©i/le Orange-peel; it you have any Portugal Oranges, put in the 
Juice of one, with ten or twelve Zeſts, or thin Slices of the Peel 
of the ſame Orange; if you have none, there needs none. Put 
alſo on the ſaid two Quarts of Wine one Dram of Cinnamon broke 
a little, four Cloves broke in two, a Leaf or two of Mace, five or fix 
Grains of white Pepper, halt broken, and a fmall Handful of Co- 
riander-ſeeds, allo half broken or beaten, half a golden Pippin, or, 
if ſmall, a whole one, peeled and cut into Slices, and half a Pint 
of good Milk; then ſtir them well together with a Spoon, and 
ſtrain it through a clean Straining-bag, until it comes clear; when 
it is very clear and tranſparent, make it run into a Jug, or any 
Thing elſe, that you mult cover with a Strainer, that is named Sta- 
mine, and ſo let it run through that into your Jug ; then take, on 
the Point of a Knife, ſome Muſk and Amber-powder. 


To make L' Eau de Gette. 

TAKE three Quarts of boiling Water, let it cool, put into it a 
Quarter of a Pint of Eſſence of Anniſeed diſtilled, which mix with 
three Pints of Spirits of Wine, and put it all into the ſaid Water; then 
put in a Quart of Sugar ready clarified, more or leſs, according to your 
Taſte. This Water needs no other Flavour, unleſs it be for your 
Satisfaction, and you think proper to put in more; if you would 
have it ſtronger, add to it ſome Spirits of Wine. 


To make Cinnamon-water. 

TAKE three Quarts of boiled Water, and half a Pint of Eſſence 
of Cinnamon, diſtilled like that of Anniſeed; if it be not ſtrong e- 
nough of Cinnamon, add more to it, according as you like it. 'Then 
put in five half Pints, or three Pints of Spirits of Wine, which mix 
with the Water and Eſſence of Cinnamon, with a Quart of clarified 


Sugar ; ſtrain it all through a Straining-bag, and obſerve it to be very 
elcar. 


The 
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The Way to make iced Fruits. 


YOU mutt have ſome leaden Moulds, that have been taken from 
good Models, and repieſent exactly the Fruit tuat you would imi- 
Fate, 

You mult take Care to have them very clean, when you deſign to 
mike Uſe of them 

You mult ſhut up the Joints with Stuff made of Wax, Sewet, and 
Roſin, and, according as it is hard, or ſoſt, put in more or leſs Sewet ; 
vou m .uſt alſo tal e Care it be pretty ſoft, becauſe it flicks better to tc 
Moul.is, and the Ice hardens it al ways enough. 

Tu uſual Way to make iced Fruits, is to have ſome freſh Fruits, or 
ſme Marmalade of ſuch Fruits, to make Uſe of, when wanted. 

Ir you have {me freſh Fruits, you mult take the ripeſt of them, 
_ the beſt taſte.l that you can, and let the Fruits be of a good 
Sor | 

To make iced Citrons. 

YOU muſt take ſome 1 and grate the Rind in ſome Water, 
according to the Quantity you have a Alind to mae; you mult leave 
the ſaid 5 nd in die Water, until you perccive it hath given the Wa- 
ter a good Taſte, and, when the Water hath the T. alte 2 deſire, 
put to it he Sugar; ; you muſt take Notice in particul. ir, that the Ice 
makes the Sugar loſe almoſt half its Strength, and for that Reaſon one 
ought to experience himſelf, Y know how to put in Sugar in Pro- 
portion; the Mixture being done, taſte it, to know whether it be 
ſtrong enough of the Citron ; if not, add to it a Citron, or two, ac- 
cording as it wants; a ittle Praftice learns us eahly to give the 
Fruit, that we would ice, the natural Late and Sharpneſs that theſe 
Sorts of Mixtures re ui e. When we have come to tac natural Taſte 
as nigh as we can, we mult fill our Moalds with a Cnall Funnel, and, 
the iv.ouid being filled, put at the End where it was filled, a ſmall 
Branch + Green, to imitate the Tail, or Stalic 3 for the Generality, 
one takes a ranch of the Fruit he lia a Mind to counterfeit, and, 
for Wan: of them, ma ke Uic of what comes nigh unto them mott ; 
the Stalk: being fixed, make an End of ſtopping your Mould very cloſe 
with your Wax, as aforeſaid. All your Moulds being ſo done, or pre- 
Da red, put tier in Ice, that mult be ſtrengthened with ſome Salt t, that 
gives a great Deal of Strength and Vigour to the Ice; it will take 
three Hours, bef re „our! Fruits will be frozen as they ſhould be. It 
is neceſſary to {tr your Tub now and then, your Moulds and Ice are 
in, and, when you think your Fruits are well frozen, take them out 
of your Moulds, and Zi: -e them, in the mean Time, theit natural Co- 
lour, with Cocheneal for the Red, or Saffron or Ober for Yellow. Ihe 
clever Ar iſt may compoſe ſome Mixture of Colne: to imitate more 
naturall; tue Colour of the Fruit. After having given them their Co. 
-lour, pat tic ina tin Pan or Box, with a Cover made on Purpo.c, 
to preidfve your Fru't from me ting, and to put them in the Ice again. 
until you dof n to ſerve them. Tie ſaid tin Thing is a large Veit! 
made of Tin, that 0.ight to be very clean in the Fafile, Whereln gut 
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your iced Fruits ; after having covered it very carefully, that nothing 
dirty be in it, and that the Ice may no Way get in, put it in your Ice 
again, that your Fruits may keep in good Order. 

To make Oranges. 

YOU muſt take ſome very ripe Oranges, and tae out all the Juice; 
Experience very ſoon learns one the Quantity of Juice wiich matt be 
taken, which is ruled on the Quantity of M-ulds that you would pill; 
whereas the freſh Fruits, that one makes Uie of, require but vey little 
Water in their Mixtures ; after having taken out the Juice of y our O- 
ranges, add to it ſome Water and Sugar, and, after having fired it 
well together, taſte it, to know if it has the Taſte you would give it. 
If your Compoſition ſeems too infipid, heighten the Taſte with ſome 
Lemon, that you put in Proportion, until you have inutated tie Luſte, as 
near as you can to the natural Jaſte. 

For Bergamot Pears. 


I T is almoſt the ſame as for the Oranges, onh you arc to tahte No- 
tice, that that Fruit is naturally bitter; one mult try and proportion 
the Sugar to the ſaid Bitterneſs, and to give it a Tafte, though bitter, 
but agreeable to thoſe that do not diſlike that Bitter. 

Lor Lemons. 
ONE does the ſame as we have already ſaid, be it either for the O- 
anges, or Bergamot Pears, in trying, above all, to imitate, or coun- 
terfeit, the natural Jaſte of each Fruit. For Want of freſh Fruit, one 
generally makes Uſe of Marmalade, that you mult take Care io male, 
in the Seaſon of each Fruit. 

Tux take of this Marmalade, that you muſt. mix with ſome Wa- 
ter; take great Care to proportion the Water to the Quantity of the 
Marmalade, that you may not weaken its Strength, by putting too 
much Water to it; and, having put ſome Sugar to ſtrengthen it, taſte 17, 
to know if it hath, there or thereabouts, its natural I aſte, and, aſter 
having found its Taſte, ſtrain your Mixture through a clean Steve, to 
take away all that is uſeleſs. If I have not ſpecified, in ine other Ar- 
ticles, that it is neceſſary to ſtrain all your Compoſitions thraugh a Sieve, 
it is what, if you know ever ſo little, your own Senſe telts you. As one 
draws the Eſſence of ſeveral Flowers of Fruit, or Fruit themſclves, the 
Eſſence is of great Service, when he wants freſh Fruit, or Varmalade of 
ſuch Fruit, he deſires to imitate to Ice; for, in taking the Marmalade of 
Apples, or any other Fruit, that has not the Taite very ſtrong as it 
ſhould have, in making the Bottom, or Foundation, of your Compo- 
ſition, you may but add the Eſſence of ſuch Fruit as you would coun- 
terfeit. In making the Taſte of your Eſſence ſtronger than the other, 
that one may taſte it plain, compoſe ſomething much the ſame as this. 

For Peaches, Apricots, and Plums. 

TAKE inthe Seaſons of thefe Sorts of Fruit, and ſqueeſe them to 
rake out the Juice, according to the Quantity that you would make, 
and put the Sugar to it; ſtrain it through a Sieve, pour in it your 
Moulds to be iced, and take Care to give them their natural Colour. 

ONE 
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Ox may alſo make all other Sorts of Fruit, as Cherries, Straw- 
berries, Raſpberries, Currants, &c. ; 

Ir is proper to take Notice, that, in ſeveral of theſe Sorts of Com- 
Poſitions, it is often neceſſary to ſtrengthen the Taſte with the Orange, 
or Lemon; and, notwithſtanding the Things be well proportioned, 
Uſe learns one eafily, that theſe Sorts of Mixtures do not take away 
the real Taſte of the Fruit that one defires to make, but it ſerves only 
to render it more agreeable and more of a tart Taſte, 

Tuis is the general Way to make all Sorts of iced Fruits; the more 
we ſtick to the Natural, the more and better we ſucceed, 
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